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San Francisco & Wine Country

Plus: India, St. Barth’s, Namibia, the Dominican Republic and Milan
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Ihave been lucky to have visited wine regions 
in many countries: France, Italy, South Africa, 
New Zealand, California and, most recently, 

Argentina. All are blessed with rich soils and 
perfect climates, as well as interesting histories 
and dramatic landscapes. In Argentina, the first 
vines were planted as early as the mid-1500s. 
Later, refugees from Italy and Spain fleeing the 
First World War founded hundreds of small 
vineyards near Mendoza, in the Lujan de Cayo 
and Uco Valleys; focusing on quantity, not 
quality, they produced wines that were bought 
by locals and little known abroad. In the 1990s, 
however, winemakers from France and Cali-
fornia came to the region lured by its relatively 
cheap land and microclimates well suited to 
growing Malbec grapes. 

In the past two decades, the top winemak-
ers from Bordeaux and Napa have established 
operations in Argentina. Chic boutique hotels 
have opened, and state-of-the-art wineries are 
producing blends that receive top ratings from 
oenophiles around the world. On our recent 
Insider Trip there, we stayed at two fabulous 
vineyard retreats: Entre Cielos and the Vines, 
where the eponymous plantings are ancient 
but the rooms and facilities sleek and modern. 
One suite, suspended over the vines, features a 
black Baccarat chandelier and outdoor hot tub. 

Another features a glass-walled gym, allow-
ing guests to run on a treadmill while gazing 
at grapes and the Andes. We spent our days 
mixing outdoor activities like hiking, yoga and 
mountain biking with wine tastings and incred-
ible meals. 

A few weeks earlier, my colleague Amelia 
Osborne explored Napa and Sonoma, the two 
most respected wine-making regions in North 
America. There, too, world-class accommoda-
tions and culinary offerings rival the extraordi-
nary wine that continues to impress oenophiles 
the world over. Two properties in particular 
— Meadowood, in Napa Valley, and Farmhouse 
Inn, in Sonoma County — have had recent reno-
vations and additions. They are sublime places 
to stay, whether or not you’re interested in wine.

All the wine countries I have visited share not 
just their beauty and history but an infectious 
enjoyment of what great wine means: a love of 
celebration, artistry and bonding over food and 
drink. As Robert Mondavi said, “Wine to me is 
passion. It’s family and friends. It’s warmth of 
heart and generosity of spirit. Wine is art. It’s 
culture. It’s the essence of civilization and the 
art of living.” I’ll drink to that.

on my mind

Wine and the 
Art of Living
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About	Indagare	
Indagare comes from the 
Latin word that means to 

seek, scout, discover. Indagare 
Travel is a high-end travel company 
with robust online editorial content 
and a boutique in-house travel 
agency. We travel, we write, and we 
plan memorable journeys for our 
members. To learn about our travel 
community, visit www.indagare.com 
or call 212-988-2611. Annual  
membership rates begin at $325.

	Bookings
At Indagare you can 
research ideas for a trip on 

our site and consult with a specialist 
on the phone or by email to create, 
refine or expand your itinerary. Our 
Bookings Team can help you with 
something as simple as a hotel room 
or as complex as creating a multi-
stop itinerary. We also have special 
rates and amenities at hundreds of 
properties. Email bookings@ 
indagare.com or call 212-988-2611.

	Insider	Trips
Insider Trips are special 
journeys designed exclu-

sively for Indagare members. With 
their insider access, mapped-out 
itineraries and exciting immersion 
in far-flung destinations, the trips 
offer members a rich and rewarding 
way to explore the world. Upcoming 
destinations include Iran, Cuba and 
Myanmar. For more information,  
call 212-988-2611 or email  
info@indagare.com.
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just back from…

We travel to feel, 
to see, to under-
stand, to explore, 

to connect, to confront the 
unfamiliar, to seek grace, to 
break free from our assump-
tions about the world and 
to rediscover our true selves 
without the distractions of our 
daily lives. Many destinations 
are familiar enough that we 
really have to work to achieve 
these moments of clarity. Over 
10 days in India, I found that 
almost every minute of every 
day forced me down all those 
paths, to a degree that was 

intense, unexpected and thrill-
ing. I went with two friends, 
and we visited the subcon-
tinent’s greatest hits: Delhi, 
Udaipur, Jaipur and Agra. 
Along the way, we experienced 
constant swings between emo-
tional extremes as we traveled 
from heartbreaking squalor to 
fairy-tale splendor, from mad 
chaos to spiritual serenity.

The moments of majesty 
were many: mountaintop forts 
of spectacular scale conceal-
ing interior courtyards lined 
with scalloped archways; city 
palaces with delicately painted 

colonnades of breathtaking 
harmony; Hindu temples with 
layer upon layer of intricate 
stone carving. Our guide 
helped us hit monuments at 
just the right time. We arrived 
at the Taj Mahal at sunrise and 
made a beeline for the interior, 
where for a few blessed min-
utes we had it completely to 
ourselves, in total silence. 

Rajasthan is known for its 
historic palace hotels that are 
impeccably restored, but what 
really brings them alive is their 
marvelous sense of pageantry. 
The Taj Lake Palace, in Udai-

Transformative 
Travel: India
Indagare’s Eliza Harris reflects on a 
life-changing journey to India.
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pur, is a white marble confec-
tion built for a maharajah. At 
night, the staff lights hundreds 
of lanterns in the turrets and 
on the rooftop and arranges 
rose, jasmine and marigold 
petals in intricate designs. 

But India is not all glamour 
and grandeur. It confronts 
you with the full spectrum of 
human experience, including 
devastating poverty and insane 
tumult, and that’s what makes 
it such a powerful destination. 
Driving in India is like living 
a video game or a high-speed 
chase. White Toyota sedans 

zipping along at 50 miles per 
hour share the road with sput-
tering auto-rickshaws holding 
a dozen people, a boy on a 
bike carrying a pile of textiles 
on his lap, men in tattered 
robes herding goats on foot, 
trucks with crazily oversized 
loads strapped to the roof and 
even the occasional elephant. 
We passed through towns 
and villages where life was 
lived right out on the street. 
Transient workers clustered 
around makeshift campfires; 
women holding babies tapped 
on the window to beg; children 
played by garbage heaps. 

For Americans, these scenes 
can be excruciatingly hard 
to watch. But in India there 
is an air of acceptance and a 
comingling that feels spiritu-
ally better than our national 
habit of segregating different 
parts of our lives into sanitized 
bubbles of sameness. The 
Hindu culture is one of grati-
tude and the celebration of the 
quotidian. Truck drivers adorn 
their vehicles with stencils and 
tassels to praise the machines 

that support their livelihoods. 
Women in dusty regions wear 
vibrant saris with elaborate 
detailing to make sure color is 
part of their every day life.

My favorite moments were 
the ones where everything 
collided. In Delhi, we visited 
a Sikh temple and our guide 
explained the foundations of 
the religion that honors peace 
and generosity. We began by 
removing our shoes and pur-
chasing a plate of marigolds 
as an offering. The gorgeous 
white marble temple glowed 
a soft ochre in the setting sun 
as we sat cross-legged on the 
floor amid the worshippers. 

Part of the Sikh tradition is 
to feed the needy. The temple 
has a large community kitchen 
that is staffed by volunteers. 
In one room, men cooked 
cauliflower and potatoes, while 
in another, women rolled out 
dough for chapatis (flatbread) 
and grilled them on an open 
fire. In the room just beyond, 
hundreds of families ate 
dinner. It was an experience 
of grace and connection in a 
country of tremendous spiritu-
ality, one of so many moments 
that will help me remember 
India as a place that rejoices in 
the beautiful and accepts the 
challenging without looking 
away, to give thanks and share 
what we have and to recognize 
one another’s humanity. 

From left: Jaipur’s 
Amber Fort; 
performers at the 
Jaipur Kite Festival; 
a sunset cruise at 
Taj Lake Palace
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Rising High: 
Chicago
With a sceney new hotel, a 
renovated classic restaurant and 
smattering of can’t-miss hot 
spots, the Windy City is ideal 
for a long weekend. Indagare’s 
Marley Lynch reports.

Chicago skyline and 
North Avenue Beach
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destination report

W ith first-class hotels and shopping, 
gorgeous architecture and one of the 
most exciting dining scenes in the 

country, the Windy City is thriving. Here are our 
favorite hotels, as well as tips on where to eat, 
shop and what to see and do.

Where to Stay

 Peninsula Chicago
Vibe: Grand, luxurious, tech-forward

Without doubt Chicago’s most visually stunning 
hotel, The Peninsula boasts 339 sophisticated 
guest rooms all done in luxe cream and deep 
blue fabrics. The décor is fresh, modern and 
gorgeous and the amenities are top-of-the-line. 
Tech-forward luxuries include charging cords 
built into nightstands and tablets that control 
temperature, TV and lighting and are loaded 
with over 2,000 international publications. 

The 15,000-square-foot spa has an entic-
ing Quiet Room, fitness center with fantastic 
views, frequent yoga and Pilates classes and an 
enormous pool surrounded by lounge chairs. 
Pierrot Gourmet is a European-style bistro and 
Shanghai Terrace is designed to recall a 1930s 
Asian supper club. Read Indagare’s review.

Four Seasons Hotel Chicago
Vibe: Family-friendly, great views, classic
Sitting above a swanky mall, the elegant Four 
Seasons occupies the 30th to 46th floors of a 
building overlooking Lake Michigan, offering 
guests a remarkably cocooned experience and 
the best views in town. The hotel’s posh rooms 
echo these vistas with a color scheme incor-
porating slate blue, nickel and gray. Elegant 
touches include supremely comfortable beds, 
marble bathrooms and Malin + Goetz toiletries. 

There is an 8,000-square-foot spa that in-
cludes an attractive pool and a full-service, 24-
hour gym. First-rate perks for children include a 

Kids Clubroom and a special in-room ice cream 
sundae–making experience.  
Read Indagare’s review.

Chicago Athletic Association Hotel
Vibe: Historic boys club turned sceney hotel
Located across the street from Millennium 
Park, the hip Chicago Athletic Association 
Hotel is set in one of the city’s most architectur-
ally significant buildings. Designed to look like a 
Venetian palace, the CAA was founded in 1890 
as a men’s club and reopened as a hotel in 2015. 

The lobby-lounge looks a bit as if a Brooklyn 
hipster went to town on a gentleman’s study, al-
beit in an ultra-cozy and appealing way: leather 
Chesterfield sofas, rich Persian carpets and 
carved stone fireplaces are the defining charac-
teristics. The guest rooms are more subdued, 
with crisp white Sferra bedding, brass-accented 
bed frames and Carrara marble bathrooms. 

There are several trendy eating establish-
ments as well as such amenities as 24-hour 
room service and fitness facilities and Heritage 
Bicycle rentals. Read Indagare’s review.

Where to Eat
Chicago boasts boisterous steakhouses, avant-
garde fusion spots and hushed Michelin-starred 
temples of haute cuisine.  

Lula Cafe
This farm-to-table institution is beloved for its 
relaxed neighborhood vibe and seasonal fare. 
The menu changes constantly, but staples like 
the pasta yiayia (bucatini with cinnamon, feta, 
garlic and brown butter) are served year-round. 
Mobbed on weekends, Lula is good for a week-
day lunch. 2537 N. Kedzie Ave.; 773-489-9554

Monteverde
One of Chicago’s hottest eateries, Monteverde 

http://www.indagare.com/destinations/north-america/midwest/chicago/gold-coast/hotels/peninsula-chicago/
http://www.indagare.com/destinations/north-america/midwest/chicago/gold-coast/hotels/four-seasons-hotel-chicago/
http://www.indagare.com/destinations/north-america/midwest/chicago/gold-coast/hotels/chicago-athletic-association-hotel/
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offers Italian classics with a twist, including 
such sublime pastas as corzetti discs in a rich 
duck ragout and wok-fried orecchiette.  
1020 W. Madison St.; 312-888-3041

Blackbird
Restaurateur Paul Kahan’s Blackbird is set 
in a loft-like space with a striking aesthetic: 
black-and-white décor, long gray banquettes, a 
big open kitchen and a whole wall of windows. 
Highlights include an ambrosial bouillabaisse 
and roasted venison with turnips and enoki 
mushrooms. 619 W. Randolph St.; 312-715-0708

Alinea
The three-Michelin-starred Alinea is one of 
the most exciting restaurants in the country, 
especially after its full renovation this spring. 
Chef Grant Achatz combines haute cuisine, 
science and art in set 18- to 22-course menus. 
The ingredients may be unfamiliar, the flavor 
combinations unconventional—butterscotch 

and bacon, quince and foie gras—but the results 
are delicious and unforgettable. 1723 N. Halsted 
St.; 312-867-0110

Where to Shop
Chicago’s shopping scene is spread across its 
neighborhoods. Of note: trendy shops for up-
and-coming labels and home goods in Wicker 
Park and high-end boutiques in Gold Coast.  

Ikram
The namesake store of Ikram Goldman, often 
referred to as Chicago’s “first lady of fash-
ion,” is a great source for labels like Proenza 
Schouler, Lanvin and Miu Miu. In addition, the 
16,500-square-foot space contains an art gallery 
and lovely café.  
15 E. Huron St.; 312-587-1000

Space519
Among the offerings at this ultrachic boutique 
are sinfully soft H Brand rabbit-fur scarves, 

Clockwise from top left: Wrigley Fiield; Space 
519; Chicago Athletic Association; endive salad 

at Blackbird; Robie House; deep dish pizza



9

B
LA

C
K

B
IR

D
, C

H
LO

E
 L

IS
T;

 C
H

IC
A

G
O

 A
TH

LE
TI

C
 A

S
S

O
C

IA
TI

O
N

 H
O

TE
L,

 A
LA

N
 S

H
O

R
TA

LL

fringed Apiece Apart dresses and ultra-cozy faux 
shearling coats by Vanessa Bruno Athé. 900 N. 
Michigan Ave.; 312-751-1519

Elements
Owners Jeannine Dal Pra and Toby Glickman 
have been hand-selecting unusual tabletop 
items, fashion and home accessories and a smat-
tering of jewelry for their eclectic shop since 
opening it in the 1980s. Visitors will want to 
linger over exquisite Ted Muehling–designed 
Nymphenburg porcelain or snap up such must-
haves as a B May gray python handbag. 741 N. 
Wells St.; 312-642-6574

What to See & Do
With its world-class museums, kid-friendly 
attractions and architectural marvels, Chicago 
offers plenty to keep visitors busy. In the spring, 
the city’s lakefront beaches and green spaces 
come to life, and at night, there are comedy 
shows and jazz clubs.

Architecture River Cruise
There is no better introduction to the city than 
the 90-minute open-topped boat tour given by 
the Chicago Architecture Foundation. While 
you cruise the Chicago River, a docent discusses 
the city’s greatest hits, including the Sears Tower 
and Wrigley building, and the architectural 
styles they embody. 312-922-3432

Art Institute of Chicago
This museum is full of treasures, including 
Grant Wood’s American Gothic and Edward 
Hopper’s Nighthawks, but small enough to 
manage in an afternoon. Particularly impressive 
is its collection of European works, American 
and European decorative arts spanning several 
centuries and the 264,000-square-foot modern 
wing designed by Renzo Piano.  
111 S. Michigan Ave.; 312-443-3600

Lincoln Park Zoo
One of the most appealing features of the Lin-
coln Park Zoo is that it’s free, so you don’t have 
to deal with tickets or lines. The Regenstein 
African Journey, at the north end, is the most 
exotic section, with pygmy hippos, warthogs and 
rhinos. It’s delightful to see a giraffe placidly 
munching tufts of greenery against the Chicago 
skyline. There is also a petting zoo of farm ani-
mals. 2001 N. Clark St.; 312-742-2000

Robie House
Designed in 1908 by Frank Lloyd Wright, Robie 
House is the quintessential example of Prairie-
style architecture. Its sweeping horizontal 
structure, open layout and cantilevered roof 
influenced generations of designers. 5757 S. 
Woodlawn Ave.; 312-994-4000

To read Indagare’s full list of recommendations in  
Chicago, including hotel reviews and all of our picks  
for best restaurants, visit indagare.com.

destination report
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St. Barth’s  
Hot Spots
This season, loyal patrons of the French 
island will find a host of new arrivals. 
Indagare founder, Melissa Biggs Bradley, 
revisits the classicly chic island.

Clockwise from top 
left: Le Toiny; Le Toiny 
Beach Club Boutique; 

French Indies Design; Le 
Guanahani’s beach and 

an ocean cove suite
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Fortunately, most of what I love about St. 
Barth’s hasn’t changed: Salines beach, rosé 
at lunch, the sophisticated yet bohemian 

spirit. On my recent trip, however, I found some 
noticeable upgrades and additions.

Hotel Happenings

 Le Guanahani
The only true full-service resort on St. 

Barth’s and a longtime favorite with families, Le 
Guanahani underwent a $50 million renovation 
in 2015 that placed it firmly in the ranks of the 
island’s top properties. All of its 67 suites and 
rooms were updated by designer Luis Pons, who 
married an explorer theme (furniture inspired 
by steamer trunks) to cheery tropical colors. In 
addition to the Clarins spa, tennis 
courts and fitness center, the prop-
erty has two pools, hiking paths and 
two separate water-sports areas: 
a beach great for kite surfing and 
a platform from which guests can 
snorkel with sea turtles. The resort 
has always made it the best choice 
for families, but its new wellness 
weeks are sure to expand its fan 
base. Read Indagare’s review.

Hotel Le Toiny
Perched on the cliffs of La Côte 
Sauvage, Le Toiny was for years 
known as the hideaway hotel for 
honeymooners and celebrities. 
Then the former owners of Cheval 
Blanc Isle de France bought the 
property and worked their magic, 
transporting it to a whole new 
niche. The 15 villa suites, some 
with private pools, were given a 
chic beach look by designer Bee 
Osborn, who incorporated touches 

like rope handles on the doors and showers with 
windows facing the sea. The reception area feels 
like a clubhouse, with a lounge, library and bar 
equipped with hot-pink-cushioned stools. But 
the most talked about new feature is the Toiny 
Beach Club, which is already one of the toughest 
lunch reservations to secure. Read our review.

Dining Hot Spots
La Guérite
Opened in late 2015, La Guérite is an offshoot 
of the popular restaurant of the same name on 
Île Sainte Marguerite (near Cannes). The St. 
Barth’s outpost draws a similarly chic crowd for 
delicious Mediterranean-style seafood.  
La Pointe Gustavia; 590-590-27-71-83

Le Toiny Restaurant
A major renovation in 2015 gave 
this French eatery an airy look, 
with teak tables, white ceiling fans 
and vintage canoe paddles painted 
electric colors and hung on the 
walls. Le Toiny; 590-590-27-88-88

Le Toiny Beach Club
The secluded strand below Le Toiny 
is now a lovely spot for a bite. The 
chalkboard menu, perched on the 
sand, features fresh fare, and lunch-
es with rosé often last for hours.  
Le Toiny; 590-590-29-77-47

Indigo on the Beach
Step into the sand and under the 
palms at Indigo and you have 
entered a laid-back lunch zone. The 
menu includes such delicious light 
fare as Thai chicken salad, thin-
crust pizzas and sushi.  
Le Guanahani; 590-590-27-66-60

melissa’s travels

MELISSA’S 
SHOPPING 

LIST
Serious shoppers 
should devote a 

morning or afternoon 
(remember most 

stores close for lunch 
and don’t reopen until 

4pm) for prowling 
the stores in and 

around St. Jean and 
Gustavia. Here are 
some of Melissa’s 

favorites:

Beachwear:
Lolita Jaca
Poupette

Le Toiny Beach 
Boutique

Fashion:
Donalé
Kokon
L-Joy

Victoire

Home: 
French Indies Design

Sea Memory
Baya

http://www.indagare.com/destinations/caribbean/caribbean-caribbean/st-barths-caribbean-caribbean/hotels/hotel-guanahani-spa/
http://www.indagare.com/destinations/caribbean/caribbean-caribbean/st-barths-caribbean-caribbean/hotels/hotel-le-toiny/
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Namibia: 
Eight to Know
Often described as southern Africa’s 
final frontier, Namibia consists mostly 
of desert, sand dunes, huge open 
spaces and great swaths of silence. 
Indagare’s Amelia Osborne reports.

Flying over the 
Sossusvlei dunes
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The glaring beauty of 
Namibia is at once 
dramatic and subtle. 

A riotous sea meets a desert 
of peaked, tangerine-colored 
sand dunes, home to unusual 
species specially adapted to the 
harsh environment. Southern 
Africa’s best-kept secret at-
tracts seasoned safari travelers 
who have traversed the con-
tinent yet continue to suffer 
from the not-so-tragic illness 
referred to as “khaki fever”: an 
obsessive love of exploring and 
sleeping in the bush. Under-
standing some crucial pieces of 
information is key to deter-
mining whether a trip there is 
right for you. 

1. Namibia is about visit-
ing the landscape.
Africa’s Big Five (elephants, 
lions, buffalo, rhinos and 
leopards) all live here but only 
in small numbers, so travel-
ers looking to spot dozens of 
the majestic creatures will 
be disappointed. Aventurous 
excursions in four-wheel-drive 
Land Rovers are part of every 
day, but the purpose is primar-
ily to explore the landscape 
and understand the geology.

2. Still, the country boasts 
extraordinary species.
What Namibia’s animal popu-
lation lacks in numbers it more 
than makes up for in its cool 

quotient. Species have adapted 
over millions of years to the 
particularly harsh climate of 
the Namib Desert. Lions have 
evolved to live for up to a year 
without water, receiving most 
of their hydration from their 
prey’s flesh. Elephants here are 
smaller and have thinner legs, 
as they travel dozens of miles 
each day to find food. 

3. Visiting local tribes 
requires a sensitive touch.
Namibia is home to two semi-
nomadic tribes: the “click”-lan-
guage-speaking Khoisan, and 
the OvaHimba (or Himba), 
who still live very traditional 
lives, traveling with their 
herds to grazeable land and 
living in small temporary huts 
of sticks and elephant dung. 
Himba women wear elaborate 
hairstyles, colorful jewelry 
and a red sheen to their skin, 
produced by the applica-
tion of an ocher tincture that 

protects them from the harsh 
sun and mosquitos. Indagare’s 
favorite camp in the Himba 
region, Serra Cafema, can 
arrange visits so that guests 
can learn about the Himba life 
and customs, but these trips 
need to be done with respect 
and advanced planning. No 
matter how sensitive we try to 
be, it can be awkward, as fully 
dressed Westerners, to meet 
half-naked tribe members. 
Study up on the people’s 
culture and ask your guide 
questions before you leave the 
lodge. Once with the Himba, 
ask permission before taking 
photographs and request that 
your guide translate questions 
and conversation. If offered 
the opportunity to buy crafts, 
do so without haggling.

4. Come informed…
Namibia — a German colony 
from the 1880s through World 
War I and part of apartheid-

indagare intel

Desert-adapted lions
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era South Africa for much 
of the 20th century—has 
been independent only since 
1990. Having seen far more 
than its fair share of tragedy, 
the country today is a strong 
democracy and steward of its 
natural resources. Indagare’s 
favorite camps and lodges 
are associated with charities 
that protect nature as well as 
the people and teach children 
the importance and specifics 
of caring for the land and its 
plant and animal life.

5. Be open to the  
unexpected.
One of the joys of safari is the 
chance to experience child-
like amazement at incredible 
landscapes and animals. Our 
preferred properties employ 
staffers who take pride in cre-
ating surprises for their guests, 
be it a candlelit dinner in a for-
est clearing, a chance to slide 
down a sand dune on your 
back or take a sunset quad-
bike ride along a riverbed. 

6. Be prepared for some 
exhilarating—some might 
say scary—flights.
In Namibia, planes are the 
primary mode of transporta-
tion between camps, and they 
can be as small as four-seater 
Cessnas. Flights stay at low 
altitudes, and when the wind 
is strong and the midday heat 
most intense, they can be 
bumpy. Travelers who get air 
sick should take precautions, 
and people afraid of riding 
in small planes might feel 
anxious. But if you can stick 
it out, you’ll experience some 
truly exhilarating views. The 
Sossusvlei and Skeleton Coast 
are particularly enchanting 
and, on clear days, present 
spectacular photo ops.

7. Pack for intense sun, 
wind and temperatures.
As in most deserts, nights 
in the Namib are very cold 
and days very hot. The sun 
is strong, but (for better and 
worse) the wind from the 

southwest is constant. These 
gusts blow around grains of 
sand that, when they hit your 
skin, can feel like an intense 
exfoliation treatment. Layers 
and long pants that unzip 
at the knee might not be the 
most fashionable look, but 
they are convenient for trips 
where temperatures will go 
from 35 degrees Fahrenheit 
in the morning to 90 degrees 
at midday. Needless to say, a 
high-SPF sun lotion and safari 
hat that protects your neck are 
crucial. The camp will provide 
you with a water bottle to refill 
throughout your stay. 

8. Disconnect.
Most camps in Namibia do 
not have Wi-Fi or cell service, 
so guests must be prepared 
to be off the grid. Wilder-
ness camps typically have one 
computer for guests to use 
to check email, but Internet 
service is exceedingly slow. But 
in this remote country, being 
out of communication with the 
outside world seems appropri-
ate and adds to the austere ex-
perience. Oddly, the only time 
that you might get cell service 
is while flying at an altitude of 
a few thousand feet. So if you 
need to send a text, keep your 
phone on and in your hand 
when in the plane.

Contact Indagare to arrange a trip to 
Namibia: 212-988-2611.

indagare intel

A family of elephants at 
Hoanib Skeleton Camp
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First Look: Amanera
Perched between the forested mountains of the Dominican 
Republic’s north coast and beautiful Playa Grande Beach, Amanera 
opened its doors in late 2015. Indagare’s Blair West visited.

For more than 20 years, the Aman brand 
has championed intimate, understated 
luxury in often remote locations. From 

Bhutan to Jackson Hole, it offers guests (includ-
ing self-proclaimed Aman junkies) escapes that 
emphasize peace and serenity in resorts marry-
ing sublime design with natural beauty. 

That marriage is perfectly exemplified in the 
brand’s twenty-ninth property, Amanera, whose 
name combines the Sanskrit word for peace 
with the Taíno term for water. Nearly 10 years in 
the making, the resort combines elegant design 
with local Dominican flavor. Although still in its 
infancy, it delivers, offering guests a sleek haven 
with a gorgeous beach and a golf course on the 
edge of a wild jungle. 

Located an hour’s drive from Puerto 
Plata and surrounded by sleepy beach towns, 
Amanera sits atop a dramatic, 60-foot-high cliff 
overlooking Playa Grande Beach, one of the 

most stunning strands in the Caribbean. The 
property is the first Aman emphasizing golf. The 
Playa Grande course, designed by Robert Trent 
Jones, was renovated by his son, Rees Jones, as 
the resort was being built and offers unparal-
leled views plus the most ocean-facing holes in 
the Western Hemisphere.

In accordance with the Aman philosophy, the 
property’s design perfectly complements its sur-
roundings, emphasizing minimalism and open 
space, with a fluid indoor-outdoor layout. It is 
built of natural materials, and the paths con-
necting the various buildings are un-manicured, 
the vegetation relatively untamed, so that the 
resort appears to have sprung from the jungle, 
unassuming but breathtaking. 

At the resort’s center is the Casa Grande. The 
two-story structure contains the lobby and res-
taurant and lounge bar, as well as infinity pools 
and floating walkways. The drama of the sweep-
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first look

ing ocean views is balanced by the understated 
décor, from the floors of handmade tiles to the 
chaises accented with light yellow cushions. 

Providing an intimate counterpoint to the 
main building’s grandeur, accommodations are 
spread among 25 free-standing casitas sur-
rounded by greenery on the hillside overlooking 
the ocean. Constructed of warm auburn wood 
and light gray stone, they have glass doors that 
open onto expansive outdoor spaces. 

The atmosphere is peaceful, leisurely and 
easygoing. Guests move at their own pace and 
spaces never feel crowded. The day can begin 
with yoga, golf, spa treatment, sunbathing on 
the beach or surfing in the crystal-clear blue wa-
ter. Also on the beach, guests can enjoy leisurely 
barefoot lunches at Club de Playa, which serves 
extraordinary (and extraordinarily high-priced, 
as usual with Aman restaurants) Baja fish tacos. 
There is also a pool for children and a kids’ club 
offering daily programs that range from whale 
watching to nature hikes and arts and crafts.

For those who want to explore off the prop-
erty, the resort offers activities and excursions 
in the surrounding area, including hiking, water 
sports, boat trips and cigar-rolling demonstra-
tions by local experts. The guided nature hike 
is a must, led by a charming and informed 
naturalist who brings the jungle to life with his 
knowledge of its plants and animals. 

What makes Amanera truly magical, however, 
is its relaxed air. There are no set mealtimes, 
no dress codes, and guests are made to feel like 
family from the moment they arrive. The 150 
staff members, many of them locals, offer at-
tentive but discreet service. After all, the Aman 
formula is simple: provide peaceful, distinctive 
escapes that welcome guests year after year. 

With its intimate accommodations, Amanera 
is perfect for a romantic, castaway experience. 
Located on a remote beach in a country with 

rooted traditions, the property is enchanting 
in its raw splendor. On my last morning, I rose 
early, dipped a toe into my infinity pool and 
watched the ripples multiply, the sun reflect-
ing in a brilliant geometric pattern. I listened 
to the singing of tropical birds from the jungle, 
the subtle humming of insects and the steady 
percussion of waves crashing on the beach.

Where: On Playa Grande Beach on the Domini-
can Republic’s north coast.

Who Should Go: Golfers, nature lovers, couples 
and families looking for a beach vacation with 
exquisite accommodations. Those looking for 
a see-and-be-seen resort with lots of high-end 
infrastructure nearby will be happier elsewhere.

When to Go: High season is November through 
April, but temperatures remain in the 70-to-
80-degree range year-round. Hurricane season 
runs from August through November. 

Getting There: Direct flights from New York to 
Puerto Plata or Santo Domingo take three-and-
a-half hours, but many flights connect through 
Miami. Amanera offers VIP airport assistance 
and transfers from Puerto Plata, an hour’s drive 
from the resort, and Santo Domingo, around 
three hours away.  

Good to Know: There is one two-bedroom casa 
with panoramic views of the ocean. The rest of 
the accommodations are in one-bedroom casi-
tas, which have living areas separated by a door 
to allow for a maximum occupancy of four.

To read the full review, visit www.indagare.com. Indagare 
members can contact the Travel Team by email (book-
ings@indagare.com) or phone (212-988-2611). Indagare 
members receive special amenities and VIP treatment at 
all Aman properties around the world.
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Clockwise from top: the terrace 
and dining room at Ceresio 
7; the Fondazione Prada; 10 
Corso Como; the Duomo
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Milan Renaissance
The northern Italian city impresses with a host of new openings, including a 
major hotel debut, innovative restaurants and a stunning art foundation that 
ranks among the best in the world. Indagare’s Simone Girner reports.

urban dispatch

That Milan has long been treated as the 
unfortunate stepsister of Italy’s star trin-
ity—Venice, Rome and Florence—is not 

news. Italians in particular have 
tended to disparage the Lombard 
capital as too ugly, too hard-work-
ing, too cold—devoid of la dolce 
vita celebrated farther south.

Opinions are changing, how-
ever, reshaped by last year’s Milan 
Expo and the preceding flurry of 
renovations and new building. 
Now travelers coming to the city 
for its famous fashion and design 
shows or passing through en route 
to the Italian Lakes District may 
well consider extending their 
sojourn to explore this metropolis 
in the midst of a renaissance.

New life has been given to 
several areas. Navigli, which runs 
along one of Milan’s few surviving 
canals, draws a young Brooklyn-
hipster-like crowd at night to 
its cozy cocktail bars and cool 
restaurants. It has also, like nearby 
Tortona (home of the Furniture/
Design Fair), seen the opening of 
new boutique hotels like Nhow 
and Magna Pars. The biggest 
hospitality news of 2015, though, 
was the opening of the Mandarin 
Oriental in the Quadrilatero d’Oro 

district—down the street from the Armani, 
Bulgari and Four Seasons—and the long-antic-
ipated relaunch of the historic Excelsior Gallia, 

an Art Nouveau palace boasting 
some of the city’s largest rooms, a 
Shiseido Spa and beautiful views 
from its Terrazza Gallia bar.

The exquisite Prada Founda-
tion—a must-visit for lovers of 
Miuccia Prada’s philosophy, style 
and art collection—has been 
joined by two other remark-
able museums: the Armani 
Silos, a deeply personal col-
lection of Giorgio Armani’s 
fashion through the decades, 
and MUDEC, a massive cultural 
complex that hosts traveling ex-
hibitions and has one of Milan’s 
best-stocked art bookstores. 
But don’t forget old friends, 
especially when they’re sport-
ing a meticulous restoration, 
like Santa Maria delle Grazie, 
home of Leonardo da Vinci’s 
Last Supper, and the gleaming 
white duomo, a breathtaking feat 
of human engineering, which is 
especially apparent if you climb 
to the roof and walk amongst 
the flying buttresses, pinnacles, 
spires and statues.

In the world of food, Milan 

FIRST TIME  
MUSTS IN  

MILAN
Breakfast at… 

Fioraio Bianchi Caffè
Lunch at…

Spazio, with a view of the 
Duomo

Coffee at…
Cova, Sant’Ambroeus 

or Princi
Cocktails at…

Ceresio 7 or Bamboo Bar 
(Armani)

Old School Dinner at…
Rovello 18, Antica Tratto-
ria delle Pese or Ratana
Contemporary Dinner 

at… 
Dry, Erba Brusca or 

Langosteria 10
Climbing…

to the top of the Duomo
Watching…

a performance at La 
Scala

Getting tickets for…
The Last Supper

Visiting…
Pinacoteca di Brera and 

Fondazione Prada
Biking…

in Sempione Park
Shopping at…

10 Corso Como, Wait 
and See, Wok Shop and 

Cavalli e Nastri
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can truly hold its own these days among the 
world’s culinary capitals, thanks to a veritable 
explosion of openings and reinvention. Refined 
restaurants like Spazio, Langosteria 10 and Erba 
Brusca offer exquisite interpretations of Italian 
cuisine served in modern but congenial settings. 
Hot spot restaurant-bars like Ceresio 7, Dry and 
Bar Luce are packed every evening with a fun 
mix of locals and visitors. The city, however, still 
reveres its classics, like venerable pastry shops 
Cova and Marchesi, which, despite new own-
ers (LVMH and Miuccia Prada, respectively), 
remain largely untouched. 

Which reminds us that, although we visit 
Milan for its pioneering fashion and design, we 
also come for its unapologetically old-fashioned 
flair. What a pleasure to view again the serene 
medieval faces on display at the glorious Pina-
coteca di Brera. What a delight to break for a 
macchiato at one of the many standing espresso 
bars, watching as the baristas (always men) fan 

out cups and saucers on the counters as if they 
were dealing cards in a casino. How lovely to 
return to the velvet-draped bar at the Principe 
di Savoia for a Negroni. And what a treat to seek 
out the latest creations at 10 Corso Como and 
Rossana Orlandi while also making time for 
perusing smaller but utterly Milanese boutiques 
like Wait and See, Carla Saibene, Osanna Vis-
conti and My Room.

The Milan of the past—stylish, proud and 
more than a little aloof—has not disappeared, 
but with all the openings and the international 
Expo crowds, the city seems to have discovered 
a more relaxed and optimistic self. Visitors can 
now have the best of both worlds.

Visit indagare.com to read our full Milan destination 
report, which includes recommendations on where to 
stay, eat, shop and what to see and do while in the Italian 
metropolis. Indagare members can contact our bookings 
department (by phone: 212-988-2611 or email: book-
ings@indagare.com) for assistance planning a visit to 
Milan, including touring with a guide.

Clockwise from top left: a 
Bulgari suite; the Mandarin 

Bar; a room at the Armani; the 
garden at the Bulgari
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Where to Stay

Grand	Reopening:	
Excelsior	Gallia
To call the revamped 
Excelsior Gallia unapolo-
getically contemporary is 
an understatement. The 
235-room hotel occupies 
a beautifully restored 
landmark building from 
the 1930s, but interiors 
showcase space-age 
futurism at its finest. The 
symphony of chrome, 
aluminum, marble, steel 
and stone was orches-
trated across eight floors 
by Milanese designer 
Marco Piva, who ap-
proached this—his first 
hotel project—with a 
deeply Italian flair. Part 
of Starwood’s Luxury 
Collection, the property, 
which reopened in 2015 
after four years of exten-
sive renovations, boasts 
some of the largest 
rooms in Milan. A new, 
glass-clad wing holds the 
impressive Shiseido Spa 
and a large gym on the 
sixth and seventh floors.  
Piazza Duca D’Aosta, 9 
(39) 02-67-851  
Read our review.

Newcomer:	
Mandarin	Oriental	
Milan
The Mandarin opened 
in 2015 in a choice 
location: in the midst of 
the fashion district but 
tucked away on the quiet 
Via Andegari. The hotel 
pays proper respect to 
the 18th-century palazzo 
it occupies while infusing 
it with an updated urban 
sensibility. Milanese 
designers Antonio Cit-
terio and Patricia Viel 
(also responsible for the 
nearby Bulgari) created 
the lavish interiors, which 
mix Italian glamour with 
Asian simplicity. Rooms 
are decorated in a 
neutral palette accented 
with splashes of lavender 
and rich taupe, and 
most boast white marble 
bathrooms with double 
vanities and oversized 
basin tubs. The Mandarin 
Bar is a favorite for locals 
and visitors alike for an 
aperitivo. 
Via Andegari, 9 
(39) 02-8731-8888  
Read our review. 

Fashion	Darling:	
Armani

 Situated atop Gior-
gio Armani’s flagship 

store, at the entrance of 
famed shopping street 
Via Montenapoleone, this 
hotel made a huge splash 
when it opened in 2011. 
The property remains 
one of the most difficult 
to book during the high 
season, especially fashion 
week. Its vividly personal 
design—embodied in 
everything from the 
overall architecture, with 
its A-shaped footprint, 
to small details like black 
shower caps—transports 
guests into a world that 
is unmistakably that 
of Signore Armani. It’s 
minimalist and undeniably 
sexy, without a single 
superfluous flourish or 
adornment. Particularly 
impressive are the public 
spaces, including the top-
floor, 13,000-square-foot 
Armani Spa and the sleek 
Bamboo Bar. 
Via Manzoni, 31  
(39) 02-8883-8888  
Read our review. 

Serene	Hideaway:	
Bulgari
Residential, modern and 
discreet, the Bulgari oc-
cupies an 18th-century 
palazzo on a quiet side 
street off Via Monte di Pi-
età. It is surrounded by a 
43,000-square-foot tree-
lined garden, making it 
a beautiful oasis in the 
fashion district, where it 
is located. At night, dimly 
lit lanterns on each side 
of the driveway greet 
guests returning from 
their evening out. The 
47 rooms and 11 suites 
have a masculine décor, 
with oak floors and wall 
paneling in a neutral 
palette of beige, taupe 
and mocha. Providing a 
romantic touch are large 
basin tubs with garden 
views beside which a 
lighted candle is placed 
at turndown. The public 
spaces include an inti-
mate spa and dramatic 
restaurant.  
Via Privata Fratelli 
Gabba, 7/b  
(39) 02-805-8051 
Read our review.

urban dispatch

Excelsior Gallia

http://www.indagare.com/destinations/europe/italy/milan/off-the-beaten-path-milan/hotels/excelsior-gallia/
http://www.indagare.com/destinations/europe/italy/milan/centro-storicohistoric-center/hotels/mandarin-oriental-milan/
http://www.indagare.com/destinations/europe/italy/milan/centro-storicohistoric-center/hotels/armani-hotel-milano/
http://www.indagare.com/destinations/europe/italy/milan/centro-storicohistoric-center/hotels/bulgari-hotel-milan/
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Which Spa is 
Right for Me?

A spa escape is often the only way to 
reset after a particularly trying or stressful 
time, but choosing the right destination 

can be a challenge. Here, Indagare 
compares and contrasts six favorites.

ask indagare…

Vana Retreat
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The following properties 
offer wonderful—but 
wildly different—expe-

riences, whether you’re looking 
to transform your lifestyle, 
connect with your spiritual 
side or simply get away.

Whole Body Boot Camp: 
The Ranch at Live Oak 
Malibu
This butt-kicking spa offers an 
intensive exercise and nutri-
tion regime along with beauti-
ful rooms and gourmet—albeit 
low-cal—vegan fare. 
Best for: Those who are 
looking for new challenges 
and a rigorous approach to 
a healthier lifestyle through 
nutrition and fitness.
Keep in Mind: Only an hour 
or so a day is unscripted, so 
you will not have much time 
in your room. Also, guests 
are held to a strictly enforced 
1,200-calorie-a-day diet with 
no caffeine, alcohol, dairy, 
meat or sugar. There is also no 
cell phone service.
Favorite Activities: Hiking, 
yoga, daily massages, chiro-
practic treatments and nutri-
tion consultations.
Read Indagare’s review.

Spiritual Oasis:  
Vana Retreat
This ashram-cum-wellness-
resort in the serene Himalayan 
foothills offers Ayurvedic, Ti-

betan and traditional Chinese 
treatments and a full, focused 
and well-done yoga program.
Best for: Solo travelers wish-
ing to focus on introspection, 
yoga and relaxation. 
Keep in Mind: Traveling to 
Vana from New York takes 
about 24 hours. The resort is 
best experienced at the end of 
a more extensive visit to India.
Favorite Activities: Excur-
sions to monasteries and Ri-
shikech, the yoga capital of the 
world, acupuncture, Tibetan 
meditation, nutrition lessons, 
mindful tea and hiking.
www.vanaretreats.com

Medical Makeover: 
SHA Wellness Clinic
This spa on Spain’s southeast-
ern coast touts a detoxing—
and delicious—macrobiotic 
menu to accompany its wide 
array of treatments, from sleep 
disorder therapies and geneti-
cally informed preventative 
medicine to reiki and massage.
Best for: Guests looking to 
completely overhaul their 
health regimen and treat ill-
nesses. Many guests may want 
to stay a month or more.
Keep in Mind: Not all of the 
technicians are proficient in 
English, so request someone 
who speaks the language well 
if you want your treatments 
explained or wish to converse.
Favorite Activities: Informa-

tion sessions at SHA Acad-
emy, cosmetic treatments, 
brain-wave mapping, aquatic 
therapy, Pilates and macrobi-
otic cooking classes.
Read Indagare’s review.

Rejuvenating Girls 
Weekend: 

 Parrot Cay by 
COMO

Parrot Cay is expensive and 
exclusive, located on its own 
island in the Turks and Caicos, 
but in design and ambiance, it 
has the same castaway feel as 
resorts in the Maldives.
Best for: Spa aficionados who 
enjoy a beach-chic aesthetic and 
want to take advantage of the 
COMO Shambhala program 
without sacrificing delicious 
meals and a glamorous vibe (the 
property is a celebrity favorite). 
Keep in Mind: The beach-
front villas, which can sleep 
up to 10 people each, are 
more expensive than the guest 
rooms, but their direct beach 
access, plunge pools and dedi-
cated butlers make the splurge 
worthwhile. 
Favorite Activities: Pilates, 
yoga, snorkeling, sailing, scuba 
diving, kayaking. 
Read Indagare’s review.

Holistic Healing: 
Mii amo
Nestled among the red rocks of 
Sedona, Mii amo is an intimate 

http://www.indagare.com/destinations/north-america/california/los-angeles/off-the-beaten-path-los-angeles/hotels/ranch-live-oak-malibu/
http://www.indagare.com/destinations/europe/spain/other-recommended-hotels-spain/off-the-beaten-path-spain/hotels/sha-wellness-clinic/
http://www.indagare.com/destinations/caribbean/caribbean-caribbean/turks-caicos/hotels/parrot-cay-como/
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spa that nourishes mind, body 
and soul with spiritual healers 
as well as hiking and facials. 
Adhering to a philosophy of 
“it’s all about you,” it caters to 
those seeking rest, renewal and 
transformation. 
Best for: Anyone needing to 
heal from a period of psy-
chic or physical turmoil and 
wishing to begin a new era of 
wellness, as well as those seek-
ing a spa experience and great 
hiking opportunities or just a 
restful, healthy escape.
Keep in Mind: Because of Mii 
amo’s location, cell service is 
nonexistent, although there is 

sporadic Wi-Fi.
Favorite Activities: Psychic 
massage, past life regression 
readings, astrology, hiking, 
mountain biking, cooking 
demonstrations (including 
recipes for anything on the re-
sort’s menu). Read our review.

A Quick Cleanse: 

 Canyon Ranch
Canyon Ranch in the 

Berkshires is a highly goal-
oriented spa that focuses as 
much on fitness and lifestyle 
as it does on beauty treat-
ments. Guests must purchase 
packages, which include two 

or more nights and a specified 
number of meals, treatments, 
activities and classes.
Best for: Those who want 
the Canyon Ranch experience 
without traveling all the way to 
Arizona. 
Keep in Mind: Guests tend to 
be female and middle-aged, al-
though the resort is trying to at-
tract younger and male visitors. 
Also, alcohol is not permitted.
Favorite Activities: Hik-
ing, kayaking, aerobics, yoga, 
cycling, muscle conditioning, 
boxing, Pilates, along with 
stretching classes, cooking 
classes, mental health lectures 
and watercolor classes.
Read Indagare’s review.

Romantic Escape: 

 Como Shambhala
A holistic retreat, the spa 

at this Bali property focuses on 
helping guests learn to relax. 
Best for: Couples looking for 
a getaway or anyone with spe-
cific wellness goals wanting a 
comprehensive health, adven-
ture and culinary experience.
Keep in Mind: The property 
welcomes children.
Favorite Activities: Yoga, 
hiking, climbing, swimming 
in jungle gorges, Ayurvedic 
programs, massages, aqua 
therapy. Read our review. 

Read more on each property at 
indagare.com.

Clockwise from top: 
Canyon Ranch; yoga and 
a salad at Parrot Cay

http://www.indagare.com/destinations/north-america/us-west/southern-arizona/sedona/hotels/mii-amo/
http://www.indagare.com/destinations/north-america/new-england/other-recommended-hotels-new-england/massachusetts/hotels/canyon-ranch-lenox/
http://www.indagare.com/destinations/asia/indonesia/bali/central-ubud/hotels/como-shambhala-estate/
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www.meadowood.com
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spotlight

Home Away from Home: Lodges
There’s something to be said for hotels that combine the comforts of home with 
a stunning wilderness region. Here are four of our favorite such lodges, located 
around the world, from Argentina to New Zealand.

Casa de Uco, Argentina
Family-owned and -operated, Casa de Uco sits 
on 800 lush acres—nearly 200 of which are 
vineyards—in the Uco Valley, in the foothills of 
the Andes Mountains. Surrounded by serene la-
goons, the eco-friendly hotel is an architectural 
marvel, made of sustainable natural materials 
and boasting a rooftop garden that doubles as 
an open-air observatory. This contemporary 
hideaway outside of Mendoza offers plenty of 
family-friendly activities so guests above eight 
years old can enjoy wine country. 
Number of rooms/suites: 16
Amenities: Wine tastings, tennis, hiking, horse-
back riding, spa treatments.
Read Indagare’s review.

Southern Ocean Lodge, 
Australia

 Located on sparsely populated Kangaroo 
Island, just 30 minutes from Adelaide, 

Southern Ocean Lodge is a model of sustainable 
luxury. Owners James and Hayley Baillie built 
the environmentally sound hotel on just one 
percent of the island’s total acres, leaving plenty 
of untouched habitat for the indigenous flora, 
fauna and wildlife. The property blends into the 
natural landscape, with an exterior composed of 
local limestone, recycled timber and glass.
Number of rooms/suites: 21
Amenities: Visits to sea lion colonies, beach 
fishing, hiking, nocturnal tours, kayaking, food 
tours, spa treatments. southernoceanlodge.com

http://www.indagare.com/destinations/central-south-america/argentina/mendoza/hotels/casa-de-uco/
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Singular Patagonia, Chile

 The Singular is housed in a former cold-
storage plant, and elements of its past—a 

Victorian engine room, tannery—are still on 
display. Families flock to the Singular because 
it is conveniently located just outside of Puerto 
Natales, Chile, and offers excursions suitable 
for children too young for serious trekking. The 
décor is minimalist enlivened with such tradi-
tional Chilean accents as wooden writing desks 
and historic photos of Patagonia explorers.
Number of rooms/suites: 57
Activities: Excursions in Torres del Paine Na-
tional Park, fly-fishing, paddle boarding through 
fjords, sailing, cave trekking.
Read Indagare’s review.

Blanket Bay, New Zealand

 When American couple Tom and Pauline 
Tusher purchased the Blanket Bay prop-

erty in the 1970s, they figured they might one 
day build a vacation cabin there for fly-fishing. 
But after Tom retired from running Levi Strauss, 
their simple cabin grew into a grand lodge, which 
they opened as a luxury hotel in the 1990s. Décor 
recalls a private home in the American West and 
guests feel as though they have been welcomed 
into someone’s home. The lodge sits in a breath-
taking spot on Lake Wakatipu.
Number of rooms/suites: 13
Activities: Heli-fishing, hiking, horseback rid-
ing, kayaking, spa treatments.
Read Indagare’s review.

http://www.indagare.com/destinations/central-south-america/chile/chilean-patagonia/hotels/singular-patagonia/
http://www.indagare.com/destinations/oceania-pacific/new-zealand/queenstown/hotels/blanket-bay/
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destination report

San Francisco & Wine Country
The City by the Bay and the wine-growing region to its north beckon travelers with 
their proudly successful past and promise for a fruitful, refined future. 

San Francisco is the oldest city in Cali-
fornia and a deeply American one. Built 
to support the 19th-century Gold Rush, 

it entered a new Gilded Age with the arrival of 
tech companies, both established and start-up, 
as well as a smattering of big-idea and do-good 
organizations. Rents are at least as pricey as 
those in Manhattan, and average salaries are 
20 percent higher than in comparable urban 
areas. San Francisco has plans to be “zero waste” 
by 2020, and in a study by The Atlantic, it tops  
all other cities in the world in the number of 
citizens with higher degrees. Having suffered 
more than its share of tragedies like fires and 
earthquakes, it always comes back stronger than 
ever. Ambition, hard work and, probably, a bit 
of luck seem to be in its water supply.

Like San Francisco, Napa Valley and Sonoma 
County sprung up from a pioneering aspira-
tion, in this case to grow grapes and make wine 
as good as or better than Europe’s best. Since 
the Judgment of Paris in 1976, when California 
vintages beat out their French counterparts in 
blind taste tests—preformed by French judges, 
no less—the area’s wines have held their own.

The leaders and innovators of both San 
Francisco and the wine country—along with 
a healthy dose of cultivated and imported tal-
ent—are characterized by an embrace of science 
married to nature. Wine makers split their days 
between the vineyard, looking at the fruit, and 
the lab, studying acid and sugar levels. In all 
wine regions, but particularly California’s, one 
is struck by the appreciation that vintners and 
their employees have for the contributions to 
grape growing of both nature (weather, water, 
soil) and man (seed cultivation, root grafting).

San Francisco is a global business hub in 
a truly stunning setting. Where else but here 
could locals and visitors take a morning meeting 
with Facebook or Google and by noon be deep 
in a Sonoma redwood forest, on a sailboat off 
Bodega Bay or sampling a reserve Cabernet 
Sauvignon with views over St. Helena. Every-
one here seems to be working on saving the 
world—whether through sustainable farming, 
green design or the next great invention—while 
appreciating the natural wonders that surround 
them. In this issue, we celebrate that spirit.

~Amelia	Osborne

We	Know	More…
Our team is con-
stantly traveling, to 
give you the most 
relevant and up-to-
date recommenda-
tions and itineraries.

We	Think	More…
We are frequent 
travelers and we 
pool our knowledge 
and members’ feed-
back to tweak the 
details of your trip. 

We	Care	More… 
There’s no such 
thing as a “best” 
hotel or destination. 
We customize all 
your trips based on 
your preferences.

We	Do	More… 
Think of us as your 
advocates who go 
above and beyond 
to ensure that each 
trip is packed with 
special touches.

We	Get	More… 
We secure special 
rates and amenities 
at hundreds of prop-
erties worldwide, 
including upgrades 
and VIP treatment.

Book My Trip: The Indagare Advantage

There is no bookings fee for Indagare members. Contact us at 212-988-2611 or bookings@indagare.com.
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destination report

O ften used as a synonym for San Francis-
co, California’s Bay Area, on the state’s 
northern Pacific Coast, actually en-

compasses several diverse regions. These range 
from high-tech Silicon Valley and collegiate Palo 
Alto (home to Stanford University) to the famed 
wine countries of Napa and Sonoma Valleys, 
a favored escape for both San Franciscans and 
out-of-state visitors, thanks to the mild weather 
and proximity to the City by the Bay, roughly 60 
miles away. 

Getting There
San Francisco International Airport (SFO) is 
south of the city, so it is a good option for travel-
ers heading to Silicon Valley or Carmel. Oakland 
International Airport (OAK), to the northeast 
of San Francisco, is best for those going to Napa 
or Sonoma. Rental car options abound at the 
airports and the drive to wine country is easy.

When to Go
Although San Francisco enjoys moderate 
temperatures year-round, there is a reason it’s 
famous for fog. When the chill, moist air coming 
off the Pacific meets the heat radiated by the 
land, it produces mist. Though this typically 
rolls in early in the morning and burns off by 

Lay of the Land
Connected by the iconic Golden Gate Bridge, San Francisco and the famous  
wine-producing counties of Napa and Sonoma have very different climates,  
despite being within a 90-minute drive of each other. 

noon, it is particularly heavy in the summer, 
peak tourist season. The city is most beautiful in 
the early fall, when clear days are more plenti-
ful, and the views remind you of why you came.

Getting Around
Uber and Lyft have had great success in San 
Francisco and its environs, much to cab drivers’ 
disappointment. Trolley cars are lovely but, 
with their leisurely pace and hefty price, more 
of a tourist attraction than an efficient mode of 
transportation. A rental car is an ideal way to 
navigate the wine countries, but for those wish-
ing to do wine tastings, arranging for a driver is 
very important. Indagare can recommend excel-
lent limousine services in the area. 

 Indagare Plus Members 
who book through Indagare receive 

preferential rates and/or special amenities at 
the properties with the Indagare Plus symbol.  
Indagare is also a Preferred Partner of Four 
Seasons Hotels & Resorts, so that members 
booking through Indagare receive preferred 
rates, special amenities and VIP treatment 
at the brand’s properties worldwide. We are 
also an American Express affiliate so can 
book Platinum and Centurion benefits.
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Left to right: San Francisco’s 
Coit Tower; blossoming vines 
in Napa Valley



32

TH
E

 F
A

IR
M

O
N

T 
S

A
N

 F
R

A
N

C
IS

C
O

S ituated at the northern end of the San 
Francisco Peninsula, the city is sur-
rounded on three sides by bodies of 

water: the Pacific Ocean, the Golden Gate strait 
and San Francisco Bay. It’s well known for its 
hills (42 in the urban area alone) and distinct 
neighborhoods. Union Square is the nucleus, 
where you’ll find luxury hotels, upscale restau-
rants and high-end shops. North Beach, known 
as Little Italy, is full of cafés and other relics of 
the beatnik era. Chinatown, crammed with herb 
shops, temples and live-fish markets, has one of 
the largest populations of Chinese outside Asia. 

The Castro, flying its massive rainbow flag, is 
the epicenter of San Francisco’s gay scene. The 
Marina, Pacific Heights and Presidio Heights 
are upscale residential neighborhoods with 
plenty of boutiques and cafés. Hayes Valley and 
the Mission are home to more alternative shops 
and great restaurants. 

Many of the grand dame properties are 
located at the top of Nob Hill, while more cor-
porate hotels line Market Street. An exception is 
the hip boutique hotel, The Battery. Highlighted 
here are Indagare’s favorites.

Fairmont

 The historic Fairmont San Francisco atop 
Nob Hill opened in 1907 and remains 

a symbol of the city’s prestigious past. The 
591 rooms and suites are spread between the 
historic main building and a less distinguished 
tower. Those in the main building are more spa-
cious, but views are better from the tower. 

Décor ranges from grand and imposing, in 
the marble-filled lobby, to subdued, in the guest 
rooms, where subtle tones and accents predomi-
nate. Who Should Stay: Those who appreciate 
old fashioned grandeur and who want easy ac-
cess to the Financial District. Read our review.

San Francisco Spotlight
There may be no prettier American city than San Francisco, 
but getting your bearings here takes some time.

http://www.indagare.com/destinations/north-america/california/san-francisco/nob-hillunion-square/hotels/fairmont-san-francisco/
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Ritz-Carlton

 The Ritz-Carlton’s recent full renovation 
has made the property’s 336 guest rooms 

Nob Hill’s most elegant. Accommodations are at 
once up-to-date and sophisticated, decorated in a 
palette of blues and grays, with comfortable furni-
ture, excellent closet space and sumptuous marble 
bathrooms. The Club Level occupies the top two 
floors and offers an open bar, meals and treats.

The Lounge, which is open all day, is deco-
rated with bold touches, but the Parallel 37 
restaurant is done in a warm, earthy palette, 
with rich wood, leather and stone. Who Should 
Stay: Guests who want a refined hotel experi-
ence in a traditional setting. Read our review.

St. Regis

 The St. Regis is a good base for art aficio-
nados, with a location next to the Mario 

Botta–designed San Francisco Museum of Mod-

ern Art (reopening in mid-May) and opposite 
the dynamic Yerba Buena Center for the Arts. 
In the evening, the lobby bar (which showcases 
large modern sculptures) is convivial, although 
on a busy night, the din can be off-putting. 
The modern-luxe guest rooms, though not as 
spacious as those of some of the city’s other 
top hotels, have views of the South of Market 
district and the bay plus chic tone-on-tone color 
schemes, pale-cream limestone and marble 
bathrooms and such amenities as Pratesi sheets. 

The hotel’s Remedé Spa is a stunning sanctu-
ary, with a serene, monochromatic style and ac-
cess to a beautiful indoor pool. Ame restaurant 
beckons diners with its mysterious, dark décor 
and delectable New American cuisine prepared 
with a subtle Japanese sensibility. Who Should 
Stay: Those who want a luxury hotel with a 
bold, modern vibe. Read our review.

The Battery
San Francisco’s most stylish property is un-
doubtedly its most eclectic. Housed in a former 
marble mill and candy warehouse, The Battery 
is furnished with taxidermied animals and an-
tiques, and its clientele is a mashup of 20-some-
thing techies and elegant out-of-towners. 

Located in the fun Jackson Square neighbor-
hood, just a few blocks from the waterfront, The 
Battery is both a members’ club and a hotel, 
with 14 uniquely appointed rooms and a stun-
ning 6,200-square-foot penthouse. The stylish 
décor incorporates such elements as exposed 
brick walls, brass furnishings, French windows 
and contemporary art. The property contains 
a restaurant, four bars and a game room, as 
well as a fitness and spa center. Who Should 
Stay: Young visitors who want a property that 
emphasizes style over service and that doubles 
as an exclusive watering hole for San Franciscan 
up-and-comers. Read our review.

destination report: san francisco

Clockwise from left: downtown San 
Francisco; The penthouse, a guest 
suite and the bar at the Battery

http://www.indagare.com/destinations/north-america/california/san-francisco/nob-hillunion-square/hotels/ritz-carlton-san-francisco/
http://www.indagare.com/destinations/north-america/california/san-francisco/soma/hotels/st-regis-hotel-san-francisco/
http://www.indagare.com/destinations/north-america/california/san-francisco/embarcaderofinancial-district/hotels/the-battery/
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San Francisco Dining
The dining scene in San Francisco continues to thrive. 
Indagare reviews the city’s best eateries, from family-
friendly places to spots for a romantic night out.

The lunch spread 
at Outerlands
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destination report: san francisco

San Francisco’s restaurants have long 
been considered among the best in the 
country. From warming comfort food to 

Michelin-starred meals, farm-to-table cuisine 
is the name of the game here, with many spots 
establishing relationships with nearby farms 
and local producers. 

Big Night Out 
Eating at Lazy Bear is more like an event than a 
meal. The lively and much-celebrated restau-
rant has two nightly seatings, serving guests 
(who purchase tickets in advance) at communal 
tables where they linger over complex yet un-
fussy eight-course meals while listening to the 
chefs energetically discuss the dishes. The three-
Michelin-starred Saison lives up to its name in 
its respect for the season. Meals may have up to 
18 courses, each dish vibrant with rich flavors. 
Modern French techniques married to a San 
Franciscan sensibility characterize Jardinière, 
where diners can enjoy an elegant tasting menu 
or small bites in the lounge. RN74, which takes 
its name from the highway running through 
France’s Burgundy region, has an inspired wine 
program that pairs well with the playful menu. 

Date Spot
Intimate but not precious, Frances purveys 
technically sophisticated yet simple dishes that 
change daily and employ produce and products 
from local markets and farms. SPQR, whose 
name is an ancient Roman abbreviation, serves 
contemporary Italian cuisine and wines in its 
always-packed dining room. Marlowe cooks up 
unique American bistro dishes in a dining room 
that resembles a chic butcher shop, with white-
hexagonal-tiled floors and stainless-steel walls. 
Located in the heart of the Mission District, 
Range offers a changing roster of dishes and 
cocktails—said by some to be the best in town.

Cocktails
Housed in a refurbished 1925 Art Deco building 
with soaring ceilings, Trou Normand employs 
spirits from small-batch producers to make 
delicious drinks that are based on classic turn-
of-the-century recipes. Dating back to 1907 and 
still using the original mahogany bar, Comstock 
Saloon gives a fresh twist to such pre-Prohibi-
tion classics as the Sazerac and Manhattan. The 
nautical/Tiki-inspired bar at Smuggler’s Cove 
tempts customers with traditional Caribbean 
and Prohibition-era Havana cocktails. 

Great View
The Vietnamese eatery Slanted Door creates 
everything from street food to complex entrées, 
with stunning bay views through the elegant 
restaurant’s floor-to-ceiling windows. Ameri-
cano also boasts sweeping views over the bay 
from its outdoor patio and serves soulful Italian 
fare showcasing seasonal local ingredients. Visi-
tors to Coqueta savor Iberian dishes celebrating 
northern California’s bounty while taking in 
the perfect vistas. The rooftop El Techo, in the 
heart of the Mission District, presents din-
ers with a panorama of the city to go with its 
alfresco Latin American street food.

Lunch/Brunch
Boulevard’s Belle Époque décor, with mosaic 
floors and colorful glass, charms customers 
coming to sample the outstanding American 
fare. Housed in a former military barracks, 
Presidio Social Club serves up a seasonal menu 
and a classic northern California, private-club 
vibe. Bread and coffee are king at the craft 
bakery The Mill, which offers a sizeable menu 
of toast with seasonal toppings in addition to 
whole loaves and pizzas. The New Orleans–in-
spired menu at Elite Café emphasizes seasonal-
ity and fresh local ingredients. 
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Family Friendly
The family-owned farm-to-table Pizzeria Del-
fina serves Neapolitan pies as well as a seasonal 
menu of antipasti and small plates that changes 
daily. At Yank Sing, friends and family can 
share dim sum and Chinese small plates. Roam 
customers order grass-fed-beef, free-range-tur-
key, bison or organic-veggie burgers, as well as 
seasonal shakes and artisan sodas. Tacolicious 
offers everything from tuna tostados to coconut 
flan, as well as a variety of tacos and tequilas.

Classic
In its cozy dining room, Cotogna serves simple, 
hearty Italian dishes including excellent wood-
oven pizzas and house-made pastas. Similarly, 
Kokkari, a rustic Mediterranean spot, exudes 
warmth and charm. With its simply prepared 
dishes using seasonal local ingredients, the 
iconic Zuni Café continues to enchant longtime 
customers and attract new ones. The beloved 

Foreign Cinema combines food, wine, cocktails 
and film in a fun and unique way. 

Foodie Favorite
Named the best new restaurant of 2015 by Bon 
Appetit, the Michelin-starred AL’s Place serves 
eclectic fare in which seafood and seasonal 
vegetables are the stars. Run by Stuart Brioza 
and Nicole Krasinski, State Bird Provisions 
offers dim-sum-style seasonal small plates in 
addition to a short menu that changes daily 
and includes quail, the California state bird. 
From the same brain trust comes The Progress, 
which serves creative dishes meant to be shared. 
Its dramatic setting is in a former theater, built 
in 1911. The refined and edgy California cuisine 
at Aster elevates familiar favorites using care-
fully sourced, responsibly raised and harvested 
ingredients. Petit Crenn chef Dominique Crenn 
creates dishes inspired by her family who hails 
from Brittany. 

Clockwise from left: The Progress; Piz-
zeria Delfina; dinner with a view at the 
Slanted Door; pasta at AL’s Place
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Neighborhood Place
Central Kitchen serves refined, show-stopping-
ly good seasonal fare in an industrial-chic space 
that opens partway on warmer nights. Nopa, 
which shares its name with its neighborhood—
“North of the Panhandle”—serves rustic-urban 
wood-fired cuisine. All-day eatery Outerlands 
works with local organic farms and ranches to 
create delicious quintessentially American food. 
A16 celebrates southern Italy, serving fresh 
pasta, house-cured meats and Neapolitan pizza.

Quick Break
Bi-Rite Creamery, known for its fanatically 
loyal clientele, uses locally sourced organic dairy 
products to create its ice cream. Biscuit Bender 
bakes fresh home-style biscuits in constantly 
changing sweet and savory flavors every day. 
Four Barrel Coffee sources the beans for its 
high-quality brew from third-generation farm-
ers and mill-workers. 

Hot Spot
It’s hard to beat the raw bar offerings at Bar 
Crudo, especially the wildly popular happy-
hour $1 oyster special. Padrecito creates sea-
sonal Mexican favorites like tacos and enchila-
das using hand-made tortillas. The drink menu, 
which features tequila and mescal, matches the 
seasonality of the food. Once a mobile piz-
zeria, Del Popolo now slings wood-fired pizza 
in a rustic-chic bricks-and-mortar restaurant 
(although the truck still makes rounds). Tyler 
Florence’s hopping British-style-pub, Wayfare 
Tavern, serves a menu that changes often—but 
always includes customer favorites fried chicken 
and hot popovers—in a space mixing Victorian-
era accents with modern design elements. Toast 
Eatery has a sizeable menu of solid diner food, 
served morning, noon and night and including 
what some say is the best breakfast in the city. 

Visit indagare.com for full contact details and more info.

destination report: san francisco
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Clockwise from top left: the Ferry Building; de Young 
museum; finds at Margaret O’Leary; the Golden Gate 
Bridge; a cable car; designs from Paxton Gate



39

FE
R

R
Y

 B
U

IL
D

IN
G

, A
U

B
R

IE
 P

IC
K

; M
A

R
G

A
R

E
T 

O
’L

E
A

R
Y;

 P
A

X
TO

N
 G

AT
E

; D
E

 Y
O

U
N

G
 M

U
S

E
U

M
; R

IT
Z

-C
A

R
LT

O
N

39

Indagare’s San Francisco itinerary includes 
stops at many of the city’s highlights, an 
unbeatable combination of historic, artistic 

and outdoor attractions. For meal recommenda-
tions, use the Indagare site’s mapping function-
alities or contact our Bookings Team.

Day One
Morning: Iconic San Francisco
Start your visit in Union Square, an ample 
plaza bordered by hotels, luxury retailers and 
iconic local brands like Williams-Sonoma. If it’s 
early morning, walk to the Chinatown Gate, on 
Grant Street, guarded by two stone lions. One 
of the most densely populated neighborhoods 
in the country, San Francisco’s Chinatown was 
home to the immigrants who helped build the 
Central Pacific Railroad. Walk past the colorful 
shops on Grant Street to Portsmouth Square. 
Here, in 1848, Sam Brannan announced the dis-
covery of gold on the American River, igniting 
the 1849 California Gold Rush; today you’ll see 
Chinatown’s current residents practicing tai chi.

If you’ve gotten a late start, skip Chinatown 
and head straight to the cable car turnaround at 
Powell and Market streets; you want to arrive by 
10am to avoid waiting on line. Take the Powell-
Hyde line, the most scenic of the three. At the 
top of Russian Hill, get off to admire Lombard 
Street, quaintly billed the “crookedest street in 
the world.” It’s lined with pastel-hued hydran-
geas in the spring but affords lovely views of 
Telegraph Hill and Coit Tower year-round. 
Take the next cable car for the thrillingly steep 
ride down to Victoria Park, located at the photo-
genic western end of Fisherman’s Wharf. With 

Ghirardelli Square at your back, walk to the 
Hyde Street Pier for sweeping views of the bay 
and Alcatraz Island. 

Afternoon: Golden Gate Park
The de Young, housed in a striking Herzog 
& de Meuron–designed copper building and 
exhibiting art from the Americas, Africa and 
Oceania, is a must for first-time visitors to the 
city. After touring the collection, climb the 
museum’s tower for panoramic vistas of north-
west San Francisco and the Marin headlands. 
Descend and walk across the music concourse 
to the California Academy of Sciences, home 
to a rainforest, a living roof, a planetarium and 
nearly 40,000 live animals.

Day Two
Morning: Alcatraz and the Embarcadero
At Pier 33, pick up your reserved tickets to Al-
catraz. The chance to see the San Francisco sky-
line from the water is alone worth the voyage. 
Be sure to listen to the Cellhouse Audio tour, 
partly narrated by former inmates and guards of 
the onetime maximum-security prison.

Upon returning to the mainland, board one 
of the F-Market line’s vintage trolley cars from 
around the world. Head east to the Embar-
cadero, a welcoming stretch of waterfront built 
to replace the ugly double-decker highway that 
was destroyed by the 1989 earthquake. If you 
have kids in tow, spend a couple of hours with 
the interactive science exhibits at the Explor-
atorium. Otherwise continue on to the land-
mark San Francisco Ferry Building, the center 
of the city’s sustainable food movement.

destination report: san francisco

Seeing the City by the Bay
Indagare contributor Noelle Alejandra Salmi maps out the ideal 
way to see the city she calls home in three days.
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Afternoon: Yerba Buena and the Civic Center
Yerba Buena Center for the Arts contains gar-
dens and galleries. It abuts the San Francisco 
Museum of Modern Art, which will reopen 
in May following an astonishing $610 mil-
lion expansion. Other nearby museums worth 
exploring are the Daniel Libeskind–designed 
Contemporary Jewish Museum and the Mu-
seum of the African Diaspora.

In the late afternoon, take the F-Market 
line to the Civic Center, an ambitious admin-
istrative and cultural complex 
completed in the early 20th 
century, where City Hall, the San 
Francisco Opera and Ballet and 
the Asian Art Museum all occupy 
lovely Beaux Arts structures. 

Next to the Civic Center is 
Hayes Valley, a hip neighbor-
hood of furniture shops, cloth-
ing boutiques and restaurants 
that came into its own after the 
1989 earthquake destroyed an 
unsightly freeway ramp that once 
cleaved the area in two. 

Day Three
Morning: Live Like a Local
Take an early morning walk 
through Crissy Field, an invit-
ing green space with inimitable 
Golden Gate Bridge views. Active 
types may want to rent bikes at 
the Sports Basement and pedal 
across the bridge, but be warned 
—you’re riding against the wind 
most days of the year. If shopping 
is more your thing, head instead 
to the chic Fillmore Street, in 
Pacific Heights, which boasts fun 
boutiques and galleries. 

Afternoon: Serene Nature or Urban Edginess
Art and nature lovers should hike the scenic 
Lands End Trail from Sea Cliff to the Cliff 
House Visitor Center, where they’ll be rewarded 
with views of the Pacific Ocean and the Golden 
Gate Bridge’s less-often-seen western profile. 
Located nearby is the Palace of the Legion 
of Honor, home to a noteworthy collection of 
ancient and European art.

City slickers may prefer to spend their last 
afternoon here in the scruffy but energetic Mis-

sion District. Teeming with tech 
start-ups and the hipsters who 
have descended on San Fran-
cisco to work for them, it offers a 
glimpse of the city’s past and fu-
ture. Although the neighborhood 
has long attracted artists and 
innovative chefs, in recent years it 
has seen an explosion of ground-
breaking eateries, boutiques and 
high-priced, updated housing.

Start your visit at Mission 
Dolores, the oldest surviv-
ing structure in San Francisco. 
Established in 1776 by Father 
Junipero Serra, it was the sixth of 
21 missions dotting the Califor-
nia coast to be built. Next walk 
past Dolores Park, a haven for 
20-somethings and families alike, 
to leafy 24th Street, enjoying the 
colorful and quirky murals that 
line the thoroughfares, especially 
Balmy Street. End with a stroll 
to Valencia Street to shop, drink 
and eat alongside locals.

For contact details and more recom-
mendations for what to see and do 
in San Francisco, visit our destination 
report online at indagare.com.

ONLY IN 
SAN  

FRANCISCO 
These shops offer goods 
and experiences found 

only in this city. 
Aggregate Supply

806 Valencia St.;  
415-474-3190

Dottie Doolittle
3680 Sacramento St.;  

415-563-3244
Ferry Building Farmer’s 

Market 
Embarcadero

Margaret O’Leary
2400 Fillmore St.;  

415-771-9982
Paxton Gate

824 Valencia St.;  
415-824-1872

Sue Fisher King
3067 Sacramento St.;  

415-922-7276
Gump’s

135 Post St.;  
415-982-1616
Eden & Eden

560 Jackson St.;  
415-983-0490

Picnic
1808 Polk St.;  
415-346-6556

No. 3
1987 Hyde St.;  
415-525-4683
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The East Bay has long attracted young, 
creative types (among them some very 
talented chefs) fleeing stratospheric real 

estate prices. The area, however, enjoys San 
Francisco’s same proximity to the area’s prolific 
family farms, eco-friendly ranches and bountiful 
seas, although its particular mix of ethnicities 
imbues its cuisine with a character all its own.

Furthermore, Oakland abuts Berkeley, home 
of the culinary landmark Chez Panisse. Alice 
Waters started the California food movement 
there decades ago, and scores of cooks still go 
to the restaurant to learn. When the 2016 Mi-
chelin guide awarded two stars to an Oakland 
restaurant, it affirmed what local foodies already 
know: the Oakland dining scene has arrived.  

That restaurant is Commis, (3859 Piedmont 
Ave.; 510-653-3902), which was hailed as one of 
America’s best new restaurants almost as soon 
as it opened. Chef James Syhabout, the son of 
a Thai mother and Chinese father, trained at El 
Bulli before opening this place in his hometown.

Daniel Patterson earned two Michelin stars 

Foodies Flock 
Across the Bay
To anyone familiar with San Francisco, it 
will come as no surprise that something 
scrumptious is cooking in Oakland, 
writes Noelle Alejandra Salmi.

for San Francisco’s Coi, but his two Oakland eat-
eries are more casual affairs. Haven (44 Webster 
St.; 510-663-4440) has a homey interior that 
perfectly complements the earthy fare, such as 
black-pepper rigati with crisp pork belly and 
sunchokes. At the black-walled Plum Bar (2216 
Broadway; 510-444-7586), the focus is on mi-
crobrews, unusual wines and comfort food.

Airy, brick-walled Camino (3917 Grand 
Ave.; 510-547-5035) is helmed by Chez Panisse 
grad Russell Moore, who introduced the area 
to the open fire pit, which the chefs can use to 
slow cook Mexican pozole stew or rapidly grill 
local rockfish. Chef Charlie Hallowell followed 
Moore’s lead, equipping the back wall of the 
kitchen at Penrose (3311 Grand Ave.; 510-
444-1649) with an open fire, used to prepare 
Mediterranean dishes like grilled local lamb 
with endive, blood orange and herbs. Hallowell 
also owns Pizzaiolo (5008 Telegraph Ave.; 510-
652-4888) and Boot and Shoe Service (3308 
Grand Ave.; 510-763-2668), which turns out 
perfect wood-fired pizzas. 

An artful dish at Commis
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Napa Valley, which continues to produce 
some of the world’s most celebrated 
wine, has also become a mecca for 

those looking for a retreat in balmy California 
weather, complete with excellent hotels, superb 
dining and stunning scenery.

Lay of the Land
Beyond its established wine-producing valley, 
Napa also boasts two culinary destinations—
Yountville and St. Helena—increasing visitors’ 
interest in food-and-wine pairings and reaffirm-
ing the area’s bountiful resources. Most travelers 
fly into one of the San Francisco–area airports 
and drive northeast on Highway 101 about 60 
miles to Napa.

The valley itself is approximately 30 miles 
long, from the town of Napa in the south to 
Calistoga in the north, encompassing Yountville, 

Napa Valley 101 
The most established wine region in 
America, Napa Valley consistently 
impresses both oenophiles and laymen.

Oakville, Rutherford and St. Helena in between. 
Because of the traffic jams on Route 29 and the 
Silverado Trail, however, it can take more than 
an hour to travel from one end to the other.

Thanks to its temperate climate, there really 
isn’t a bad time to visit Napa, except maybe 
weekends in the summer, when the heat can be 
stifling and the traffic terrible. Spring and fall 
are slightly quieter, and the weather is sublime.

Stay

 Auberge du Soleil
Set in an olive grove on 35 hillside acres 

with vineyard vistas, Auberge du Soleil consists 
of a main house, a spa and 50 individual 
maisons. Provence clearly inspired not just the 
hotel’s name (which translates as “Inn of the 
Sun”) but also the colors that add warmth to the 
rooms’ contemporary design.

destination report: napa valley

Napa Valley views from 
Auberge du Soleil
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The best accommodations are the hillside 
ones, which have fireplaces and patios with 
views, but all are spectacular in their design and 
décor. The spa, accessible only to hotel guests, 
offers indoor and outdoor massages, and the 
heated infinity-edged pools overlook the valley. 
Casual meals and drinks are served on the ter-
race, with spectacular Napa Valley panoramas, 
and the Restaurant at Auberge du Soleil serves 
elegant, refined cuisine. Who Should Stay: Au-
berge du Soleil is for those who appreciate true 
luxury with a sexy atmosphere. It is not the best 
option for families. Read Indagare’s review.

 Calistoga Ranch
This luxe retreat on a wooded hillside 

embraces both natural splendor and pampering 
luxury. Set on 157 acres of lush canyon land-
scape between Calistoga and St. Helena, this 

lodge features accommodations in individual 
cedar cottages that offer outdoor spaces, fire-
places and plenty of privacy. A winding path 
leads to the bathhouse, where guests can relax 
in a thermal pool or soaking tub before their 
mud treatment or massage. The pool and gym 
overlook the canyon. Activities include botani-
cal walks, wine tours and Ai Chi (yoga for two, 
performed in a private 98-degree soaking pool). 
Who Should Stay: Calistoga Ranch is for those 
seeking to enjoy Napa Valley’s natural setting. 
The cottage configurations are good for groups 
of friends or families. Read Indagare’s review.

 Meadowood
With its low-key charm and genteel, all-

American atmosphere, this sprawling estate in 
the Napa Hills reminds many guests of a New 
England colony. Its 250 acres are scattered with 
white clapboard cottages and crisscrossed with 
hiking trails winding past tennis courts, croquet 
lawns and a nine-hole golf course. Founded as a 
private club in the 1960s, the property still oper-
ates as a club for local members.

The 85 guest rooms range from cozy studios 
to two-, three- and four-bedroom lodges. With 
their large living rooms, decks and lawns, the 
latter feel like country guesthouses, with homey 
touches like cushioned window seats, stone fire-
places and well-chosen books. There’s a brand-
new state-of-the-art spa and incredible sports 
facilities, including a summer kids’ camp. The 
three-Michelin-starred Restaurant at Meado-
wood is considered by many to rival French 
Laundry. Who Should Stay: Couples, families 
and friends who enjoy a casually upscale resort 
and numerous outdoor sports and activities as 
well as die-hard foodies will be very happy at 
Meadowood. Read Indagare’s review.

Contact Indagare for help booking a trip to Napa Valley.

http://www.indagare.com/destinations/north-america/us-west/napa-valley/rutherford/hotels/auberge-du-soleil/
http://www.indagare.com/destinations/north-america/california/napa-valley/calistoga/hotels/calistoga-ranch/
http://www.indagare.com/destinations/north-america/california/napa-valley/st-helena/hotels/meadowood/
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Napa Dining
Napa Valley is the ultimate wine destination, 
but it is also a mecca for gourmet food, 
with top restaurants located in many of its 
charming towns.

Clockwise from top left: roast chicken at Bouchon; 
the dining room at Solbar; shrimp at Atlas Social; 
Cindy’s Backstreet Kitchen; cocktails at Goose & 
Gander; al fresco dining at Auberge du Soleil.



45

A
U

B
E

R
G

E
 D

U
 S

O
LE

IL
; A

TL
A

S
 S

O
C

IA
L;

 B
O

U
C

H
O

N
, D

E
B

O
R

A
H

 J
O

N
E

S
; C

IN
D

Y
’S

 B
A

C
K

S
TR

E
E

T 
K

IT
C

H
E

N
; G

O
O

S
E

 &
 G

A
N

D
E

R
; S

O
LB

A
R

W ith more than 120 restaurants in the 
area, several of which are Michelin-
starred, Napa Valley is a premier 

dining destination. Options ranging from diner-
inspired roadside stops to elegant eateries serv-
ing multicourse meals can be found across the 
region. Indagare has organized the top choices 
by town, listed from south to north, making it 
easy to pick spots for a morning tasting, lunch, 
dinner and something in between, according to 
where you are staying.

Napa
Set along the picturesque Napa River, down-
town Napa is home to many of the area’s finest 
restaurants as well as some of its most fun 
spots. The Oxbow Public Market, an incred-
ible farmer’s market-cum-gourmet hot spot, is 
a one-stop shop for wine, local produce, casual 
restaurants and artisan gifts. 

Yountville
Yountville’s reputation as the culinary capital 
of Napa is no joke: The area boasts a line-up 
of acclaimed restaurants and experiences and 
more Michelin-starred spots per capita than any 
other place in America. Chef Richard Redding-
ton produces stellar, seasonally driven dishes 
with subtle ethnic flavors at Redd. His more 
casual venture, Redd Wood, has a lively and 
warm vibe that complements the earthy Italian 
menu—delicious salads share the table with sat-
isfying pastas and meat dishes. Thomas Keller’s 
Bouchon, which earned him one Michelin 
star, offers traditional French bistro fare that 
changes seasonally. Bouchon Bakery, adjacent 
to Bouchon, is the go-to for delicious pastries 
and coffee. Doors open at 7am daily—early birds 

on Saturday and Sunday will be rewarded with 
the first choice for weekend-only specialties, 
which tend to run out quickly. Considered by 
many to be the best restaurant in the country, 
Keller’s The French Laundry was awarded 
three Michelin stars in 2007 and has kept them 
ever since. A meal here is more of a sensory 
experience, and the atmosphere is true Cali-
fornia, with no pretension permitted. Another 
Keller offering, Ad Hoc is a more casual spot 
but no less delicious than his other restaurants. 
The daily-changing menu highlights American 
comfort food and frequently offers additional 
courses that showcase more exotic ingredients. 
Reservations are hard to secure at celebrity chef 
Michael Chiarello’s Bottega, but locals and visi-
tors agree that this elegant Italian eatery with 
its farm-to-table menu is well worth the effort. 
The art, design and wine gallery that is Ma(i)
sonry occupies a 1904 manor house restored by 
Blackbird Vineyards’ founder Michael Polenske. 
Surrounded by a landscaped sculpture garden 
that presents visitors with a different experience 
in wine country—“a life aesthetic”—Ma(i)sonry 
offers seated private, semi-private and com-
munal tasting experiences daily. Just north of 
Yountville, Napa Valley legend Cindy Pawlcyn’s 
Mustards Grill, a favorite for more than 30 
years, will appeal to anyone who appreciates 
memorable meals and a warm, welcoming 
atmosphere. The hearty and healthy dishes—a 
mix of American fare and global influences—are 
made with fresh thinking and classic style. 

St. Helena
The rural charm of the agricultural town of St. 
Helena is evident in its culinary offerings, from 
the small, roadside dining establishments to the 

destination report: napa valley
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high-end experiences. At Farmstead, chef Ste-
phen Barber prepares seasonal ingredients with 
a rural, farm-centric approach. Gott’s Road-
side, which looks like a drive-in diner from the 
1950s, serves the perfect all-natural burger and 
fries, plus a velvety espresso-bean milkshake. 
Cindy’s Backstreet Kitchen (another Cindy 
Pawlcyn restaurant) serves American comfort 
food with local, fresh ingredients in a Califor-
nia-casual scene done right. The quiet, romantic 
atmosphere of Terra, a mainstay in the Napa 
dining scene since chefs Lissa Doumani and 
Hiro Sone opened it in 1988, is a great place 
for a quiet dinner à deux. The larger Bar Terra 

offers diners a long wine and cocktail list as 
well as a small-plate menu. The Restaurant at 
Meadowood has long been one of Napa Valley’s 
most renowned restaurants—Chef Christopher 
Kostow achieved three Michelin stars and was 
named one of Food & Wine magazine’s best 
new chefs. The innovative menu specializes in 
sustainable, local California cuisine. The menu 
at Auberge du Soleil, Napa Valley’s most luxe 
property, focuses on regional and seasonal 
ingredients, and the results are inspired. Meals 
are somewhat of a splurge, but the gorgeous 
setting overlooking the valley and the beauti-
fully prepared cuisine make it worthwhile. 

destination report: napa valley
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Using high-quality food from local organic 
farms, Market creates seasonal American clas-
sics that are simple yet delicious. The menu at 
Archetype offers sophisticated, classic Ameri-
can dishes featuring seasonal, locally sourced 
ingredients. Seasonally driven, rustic American 
classics that celebrate Napa Valley’s agricultural 
bounty can be found at Goose & Gander. This 
public house is a favorite of both locals and visi-
tors. The beautiful farmhouse setting at Press is 
matched by the outstanding food it produces—
using high quality, seasonal produce and the 
highest cuts of meat available, this chophouse is 
sure to tantalize guests.

Calistoga
Calistoga, located in the northern end of Napa 
Valley, may be known more for its rejuvenating 
hot springs and spas, and its most acclaimed 
restaurant, Solbar, is no less restorative. The 
Michelin-starred restaurant at the Solage resort 
offers some of the finest, most flavorful dishes in 
Napa Valley. Using fresh, seasonal ingredients, 
Chef Brandon Sharp offers a menu with a clear 
distinction: one side contains lighter dishes de-
signed to “nourish your soul,” while those along-
side them are meant to “comfort your body.”

For contact details, visit our website: indagare.com.

From left: notes at Meadowood; 
an al fresco evening at Addendum; 
caprese salad at Mustards Grill
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Napa Wineries
The Napa Valley region has more 
than 400 wineries, each with 
something unique to offer. Here, 
Indagare rounds up some favorites 
and what makes them special.

Far Niente winery
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S ince 1839, when George Calvert Yount 
planted the first vines in Napa Valley, 
vineyards have been an integral part of 

the landscape. In 1861, Charles Krug estab-
lished the area’s first commercial winery, whose 
success prompted others to follow. Despite 
setbacks—insect infestation and Prohibition, for 
example—the industry flourished, and as early 
as 1948, the valley began welcoming tourists. 
Napa offers wines for every type of visitor, from 
serious oenophiles and collectors to neophytes. 
Here, we have rounded up our favorites based 
on the visitors’ experience.

High Design 
Napa Valley is filled with properties whose 
stunning architecture and décor enhance the 
wine-tasting experience. The crescent-shaped 
Quintessa winery is environmentally sensi-
tive, fitting into a hillside and doing little to 
disrupt the landscape’s natural beauty. Merus 
resuscitated one of Napa’s “ghost wineries”—
abandoned during Prohibition—updating and 
furnishing the space with exposed beams, black 
granite, lacquered surfaces and sparkling chan-
deliers. Cade, an innovative and thoughtfully 
designed eco-winery, is LEED-certified and 
one of the greenest wineries in the country. Its 
striking contemporary design, with inviting 
rooms and an open terrace, honors the sur-
roundings and the complexity of their wines.

Art Collections 
Several wineries blend art and wine appre-
ciation in memorable ways. The Fine Art 
Photography Gallery at Mumm Napa presents 
exciting photography exhibits. Hall founders 
Craig and Kathryn Hall are avid collectors, and 
their winery features works by such acclaimed 
artists as John Baldessari. Guests of Cliff Lede 
are invited to ramble through its sculpture 

garden and art gallery, which mounts rotating 
exhibitions. Donald Hess, founder of Hess win-
ery, has been acquiring works by such artists as 
Robert Motherwell and Anselm Kiefer since the 
1960s, and part of his collection is on view in his 
museum. Since 1997, Artesa winery has had a 
permanent artist in residence whose works in a 
variety of media are exhibited there.

Historic Napa 
Napa’s viticultural roots run deep, and many 
of the original wineries still produce delicious 
vintages. Far Niente was founded in 1885 by 
John Benson, a forty-niner of the California 
Gold Rush and uncle of famed American 
painter Winslow Homer. Abandoned in 1919, 
the property was purchased in 1979 by Gil 
Nickel. One of Napa’s oldest wineries, spar-
kling-wine specialist Schramsberg was founded 
in 1862 by Jacob Schram, whose Victorian 
mansion still sits on the property. In 1871, 
George Yount’s son-in-law purchased a 75-acre 
farm and named it Inglenook, a Scottish word 
meaning “cozy corner.” The winery is now run 
by Francis Ford Coppola. La Jota Winery was 
established in 1898 by Frederick Hess, who built 
the facility out of volcanic ash rock quarried on 
Howell Mountain. Bernard Ehlers launched 
Ehlers Estate in the late 1800s when he bought 
a 10-acre vineyard. The stone barn he built acts 
today as the winery building and tasting room.

Views
Many wineries take full advantage of the valley’s 
natural splendor, providing visitors with breath-
taking views. Located in a quiet canyon off 
Silverado Trail, Vine Cliff has a large outdoor 
seating area and gardens where guests can savor 
the sweeping panorama along with their tast-
ings. Viader and Silverado both offer visitors 
beautiful vistas of the valley, the first from a ter-

destination report: napa valley
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race overlooking the estate, and the second from 
a stone deck atop a knoll. Round Pond has a 
terrace where guests can drink to the magnifi-
cent Mayacamas Mountains. Visitors to the 
Caves at Soda Canyon, dug into a mountain-
side overlooking the Napa Valley on one side 
and Soda Canyon on the other, can enjoy their 
tasting while admiring the impressive construc-
tion feat. The first winery to plant exclusively 
on high elevations, Chappellet is located 1,200 
feet up Pritchard Hill’s rocky slope. 

Picnics 
Not much can top a picnic at a winery—great 
food, spectacular views and, of course, delicious 
wine. Visitors to Rutherford Hill, set on a lofty 
plateau above Napa Valley, can select from dif-

ferent wine packages, the perfect compliment to 
their lunch. Charles Krug, the oldest winery in 
the valley, makes its front and back lawns avail-
able for plein air lounging. Family-owned since 
1885, the V. Sattui winery has an Italian-style 
marketplace where guests can purchase every-
thing they need for a feast on the property’s 
expansive lawns. Visitors to the Frank Family 
Vineyards can sit at the wooden tables under 
giant elm trees and dip into their picnic baskets 
while gazing at the beautiful landscape. Clif 
Family Winery offers guests with the munch-
ies a Bruschetteria food truck and a patio with 
fabulous views on which to enjoy their pur-
chases. Picknickers at the Clos du Val have their 
choice of venue—overlooking the vineyard or in 
the property’s olive grove—for an alfresco lunch.

Clockwise from left: Joseph Phelps 
vineyards; a classic wine and food 
pairing; Silverado vineyard

destination report: napa valley
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Private Visits/Special Access
Many wineries offer more intimate private 
tours, which must be booked ahead of time but 
make visiting this region even more memo-
rable. In 1973, Joseph Phelps planted vine-
yards and constructed a winery on a 600-acre 
ranch, harvesting grapes the next year that 
would become California’s first proprietary 
Bordeaux-style blend, Insignia. Today, Joseph 
Phelps Vineyards offers tailored private tast-
ings by appointment. B Cellars uses multiple 
vineyards to produce exceptional wine every 
season and blends complementary varietals to 
develop distinct flavors. The result is balanced 
and complex artisanal wines. Tastings include 
pairings with dishes ranging from small plates 
to a two-hour multi-course meal, and some 

vintages not released to the public. At Ma(i)
sonry, a renovated manor house turned tasting 
room and “living gallery”—exhibiting hand-
crafted furnishings, design and art—guests can 
enjoy private tastings of limited-production 
boutique wines inside or in the outdoor space. 
Spring Mountain creates limited-production 
wines, most prominently the award-winning 
Bordeaux blend Elivette. The property con-
tains a number of remarkable old structures, 
including Villa Miravalle, which was built in 
1885 and which TV buffs will recognize as the 
home in Falcon Crest. Located on the grounds 
of a farmstead settled in the 1880s, Nickel & 
Nickel produces single-vineyard Napa Valley 
wines. Tours, by appointment only, include a 
visit to the John C. Sullenger House, named 
for the original owner, and a walk through the 
farmstead, barns and the underground barrel 
aging cellar. Occupying the old Inglewood 
Estate — a 30-acre property at the base of the 
Mayacamas mountain range — the recently 
opened Sinegal Winery has nine organically 
farmed acres. 

Family-Friendly: 
The rustic Casa Nuestra welcomes the entire 
family, including well-behaved dogs. Frog’s 
Leap’s offers kid-friendly activities, as well as 
gardens and farm animals. A gondola takes 
guests 300 feet above the valley to Sterling, 
which offers self-guided tours. Kids will love 
the full-size fortress, complete with moat and 
dungeon, at Castello di Amorosa, but tours 
of this winery, modeled after a medieval Italian 
castle, will be interesting for guests of all ages. 
Juice and coloring pages are available for kids in 
the Knight’s Hall tasting room.

For contact details and more information on these  
wineries, visit indagare.com.
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destination report: sonoma county

Sonoma County 
Cheat Sheet
More relaxed than Napa, Sonoma is a 
haven with fantastic wines, especially 
Pinot Noirs, a memorable boutique hotel 
and acclaimed restaurants.

Ooften grouped together with neigh-
boring wine country Napa, Sonoma 
is more low-key, with more down-

to-earth wineries. Nevertheless, the bucolic 
county conveys a deep sense of authenticity and 
delivers some spectacular experiences, including 
a few that will keep even the little ones, tweens 
and teenagers happy and entertained.

Lay Of The Land
Sonoma, the largest of the counties surrounding 
San Francisco, is bordered by Marin County to 
the south, Mendocino to the north, Napa to the 
east and the Pacific Ocean to the west. It en-
compasses a number of wine-producing areas, 
including the Russian River, Alexander, Dry 
Creek and Sonoma Valleys. Sonoma’s climate 
is particularly suited to the cultivation of fine 
Pinot Noirs. The important towns to know are, 
from north to south, Healdsburg, Kenwood, 
Glen Ellen and Sonoma.

Stay

 Farmhouse Inn  
This graceful Russian River Valley property 

tops many lists of best inns in the wine country. 
Offering luxury combined with an easygoing, 
rural sensibility, it indulges guests with gourmet 
meals, including three-course breakfasts; airy, 
welcoming rooms with marble bathrooms; dedi-
cated and deeply knowledgeable concierges; lush, 
wooded surroundings; and a serene spa.

The property comprises a converted 1872 
farmhouse and various stand-alone build-
ings, among them a barn built on the site of 
the farm’s original one. Its agrarian roots are 
evident throughout, from the classic American 
furnishings to the seasonal, locally sourced 
produce employed by the Michelin-starred 
restaurant and the organic ingredients used in 
the spa treatments. Who Should Stay: This is 
the best choice for couples seeking a cosseting 
escape. Read Indagare’s review.

http://www.indagare.com/destinations/north-america/california/sonoma/off-the-beaten-path-sonoma/hotels/farmhouse-inn/
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Glen Ellen Star
This small restaurant, located on a country road 
in tiny Glen Ellen, looks like a hip take on the 
Old West. The petite dining room opens onto 
a patio and offers an inviting seasonal menu. 
13648 Arnold Dr., Glen Ellen; 707-343-1384

Backyard
The cozy, casual atmosphere of this restaurant 
in sleepy Forestville belies its excellent cooking. 
The gracious staff serves such comfort food as 
chicken pot pie alongside more elevated fare. 
6566 Front St., Forestville; 707-820-8445

The Shed
This two-story glass-walled structure houses a 
store stocking locally sourced food and kitchen 
items, in addition to an airy café. There are 
frequent food-related events. 25 North St., 
Healdsburg; 707-431-7433

Noble Folk Ice Cream & Pie Bar
This retro-chic spot in the center of Healds-
burg has two specialties: pie and ice cream. 
The offerings, all made in-house, range from 
the traditional (summer berry pie) to the funky 
( jasmine ice cream) and change each season. 
116 Matheson St., Healdsburg; 707-395-4426

Chalkboard
Chalkboard, housed in a building just off of 
Healdsburg’s main square, offers exactly what 
guests in wine country are hankering for: 
small plates to complement the vintages. Most 
dishes include at least one ingredient grown in 
the nearby Chalk Hill Gardens. 29 North St., 
Healdsburg; 707-473-8030

Diavola
Many argue that Diavola’s thin-crust pizzas are 
the best in the county. 21021 Geyserville Ave., 
Geyserville; 707-814-0111

From left: balloons 
over Sonoma; the spa 
at the Farmhouse Inn; 

downtown Sonoma
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Shop
Artefact Design & Salvage
Owner Dave Allen picks up 19th-century Eu-
ropean stone fireplaces, garden fountains and 
hand-blown glasses on his world travels. 23562 
Highway 121, Sonoma; 707-933-0660

Château Sonoma
This shop offers an elegant assortment of 
vintage furnishings and butterfly collections 
that all make for whimsical decorative accents. 
23588 Arnold Dr., Sonoma; 707-935-8553

The Barlow
A California hipster haven, the Barlow is a new 
community of restaurants, shops and event 
spaces set in a former apple-canning factory. 

destination report: sonoma county

Have lunch at Woodfour Brewery or farm-
to-table Zazu, then browse old-fashioned 
children’s toys at Circle of Hands, delicate brass 
jewelry at Tamarind, reclaimed furniture at 
Passdoor and hand-printed T-shirts at Little-
Four. Round out the day with a tasting at Spirit 
Works Distillery and a cappuccino to go from 
Tailor Made Coffee. Highway 12 & Morris 
Street, Sebastapol; 707-824-5600

See/Do
Sonoma County has more to offer than stunning 
landscapes and award-winning wineries. The 
namesake town, for example, is an impressive 
repository of California history, from the 21st 
California mission, dating to the 1820s, to the 
original Williams-Sonoma store, built in 1956.

From left: a room  at the 
Farmhouse Inn; the tasting 

room at Lynmar Estate
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Cycling
Sonoma County is famous for its biking op-
portunities, with routes over a variety of terrains 
and surfaces, from paved roads to dirt paths.

Kayaking and Canoeing
The Russian River is ideal for kayaking and ca-
noeing. Indagare can set up rentals and guides.

Cooking Classes
Ramekins Culinary School gives classes 
throughout the year of various types. 450 West 
Spain St., Sonoma; 707-933-0450

McEvoy Ranch
With olive trees spread across 80 acres, McEvoy 
Ranch makes premium quality, organic olive 
oil and related beauty and food products. The 

ranch welcomes visitors by appointment. 5935 
Red Hill Rd., Petaluma; 707-769-4100

Winery Visits
Famous for their Pinot Noir, Chardonnay and 
Cabernet Sauvignon, Sonoma County winer-
ies tend to be more relaxed than their Napa 
Valley counterparts. They are also more spread 
out—approximately 250 sit scattered on 60,000 
acres—and produce more varietals. Here are the 
wineries we recommend visiting:

Banshee Wines, a passion project of three 
friends, produces excellent Pinot Noir. (325 
Center Street, Healdsburg; 707-395-0915) Own-
er Judy Jordan applies her Stanford geology 
degree to creating J Vineyards wines. (11447 
Old Redwood Highway, Healdsburg; 888-594-
6326) Some of the area’s best Pinot Noirs come 
from the Russian River Valley Lynmar Estate. 
(3909 Frei Road, Sebastopol; 707-829-3374) 
Solar-powered and organic, Medlock Ames is 
dedicated to sustainability and environmental 
stewardship. (13414 Chalk Hill Road, Healds-
burg; 707-431-8845) Paul Hobbs of Paul Hobbs 
Winery has been called by Forbes, “the Steve 
Jobs of Wine.” (3355 Gravenstein Highway, 
Sebastopol; 707-824-9879) Best known perhaps 
for its mass-produced wines found in stores 
around the country, Ravenswood also produces 
some of the best Zinfandels in California. (18701 
Gehricke Road, Sonoma; 707-933-2332) Cele-
brating the land—and life—is the aim at Scribe, 
a chemical-free winery that hosts some of the 
county’s most exciting events. (2100 Denmark 
Street, Sonoma; 707-939-1858) Vintner Pax 
Mahle scoured California to find the vineyards 
whose fruit he uses to make Wind Gap wines. 
(6780 McKinley Street, Sebastopol; 707-331-
1393) Steve Dutton and Dan Goldfield started 
Dutton-Goldfield in 1998 with grapes grown 
on Dutton family farmland. (3100 Gravenstein 
Highway, Sebastopol; 707-823-3887)
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destination report: sonoma county

A Day’s Drive
The best way to explore spread-out 
Sonoma County is by hopping in the 
car and taking a full-day road trip. 
Follow this itinerary to see the best 
that the region has to offer.

 “On the elevated sections 

of the road they felt the 

cool, delicious breeze from 

the Pacific 40 miles away; 

while from each little dip 

and hollow came warm 

breaths of autumn earth, 

spicy with sunburnt grass 

and fallen leaves and pass-

ing flowers.”  
~Jack London

Hike: Armstrong Redwoods

Great View: Goat Rock State 
Beach

Great View: Bodega Bay
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Winery Stop: Joseph Phelps

Lunch Break: The Barlow

Winery Stop: Dutton-Goldfield

Winery Stop: Iron Horse Vineyards

Home Base: Farmhouse Inn
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Culinary Q&A: 
Sonoma’s Shed
A Sonoma institution, the Shed epitomizes the 
valley’s priorities: excellent food and food-related 
products sourced locally. Indagare’s Elise 
Bronzo spoke to co-founder Cindy Daniel.

Clockwise from top: aerial of The 
Shed; the juice bar; the exterior; 

Cindy Daniel; wares for sale
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V istors entering Healdsburg’s Shed are 
greeted by evocative smells of baking 
bread, ground coffee, cured fish, sliced 

fruit and flowers. Some regulars line the bar, 
waiting for a pour of fresh ginger kombucha, 
while others admire the curated tables of 
gardening supplies. Co-founder Cindy Daniel 
circulates through the bustling 10,000-square-
foot structure, smiling between hellos and 
gentle instructions. She opened Shed just two 
years ago with her husband, Doug Lipton, and 
it has already received the James Beard Award 
for Design. Regarded as a mecca by locavores, 
the enterprise is an ambitious combination of 
grocery, home-goods boutique, event space and 
restaurant dedicated to mindful food practices.

Daniel and Lipton settled in Healdsburg 
20 years ago to raise their children and start a 
farm. They have since become engrossed with 
how food is cultivated, produced and cooked 
and how traditional methods can improve all 
three processes. Indagare’s Elise Bronzo spoke 
to Daniel about being on the frontline of the 
farm-to-table revolution and how Shed is sow-
ing the seeds for what comes next.

How did you conceive of Shed? 
My husband, Don, and I read Wendell Berry in 
college, and he wrote, “An agrarian mind begins 
with the love of the fields and ramifies in good 
farming, good cooking and good eating.” That 
sort of became our mantra. We wanted to not 
just be farm to table but also really illustrate the 
path from the farm to the table.

Inspiration for the structure stemmed from 
both the agricultural and metal buildings in the 
area. The seal is about 70 to 75 percent recycled 
from automobiles, and we used recycled denim 
in the interior part of the building as insulation.

We wanted to create a light, open space that 
was reminiscent of market halls. A lot of people 

walk in and get the sense that we have different 
vendors, like an actual market hall. The thread 
of our retail is farming, cooking and eating. 
Our farming section encourages people to learn 
about growing their own food. There are a lot of 
demos and tastings, along with our open kitch-
en. We have more dining tables and plant sales 
outdoors. We had a farm day and had animals 
out there. We try to do more outside to further 
activate the space and make it feel alive.

How do you select your vendors?
About 90 to 95 percent of what we carry was 
grown about 10 miles from here. We are incred-
ibly lucky to live where we do and have amazing 
farmers around us. One day I received a survey 
from an agricultural group asking us to list 
where you get your “stuff ” and how many miles 
away it has come from. When I had made my 
list, the farthest place was nine point something 
miles. This left an impression on me. 

How is education woven into each element of 
your multidimensional space?
We try to connect the dots for people—the 
relationship between how your food is grown, 
the love and attention you put into cooking it 
and eating it and the benefits of eating good 
food. The dot connecting happens in part with 
the products, in part with our staff but mainly 
with our workshops—bringing those things 
together. Education is so important to what we 
are doing here. For me, it is the thing that I’m 
the most passionate about and that I want to 
have people talking about. We just had a lecture 
about grazing and how it affects the soil and 
sequesters carbon. It can be something like that, 
something about a crop grown here or about 
grains and legumes.

Read the full interview with Cindy on indagare.com.
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“I love everything that is old; old friends, old times, old manners, 
old books, old wines.” - Oliver Goldsmith

San Francisco
Read
San	Francisco:	A	Food	Biography, 
Erica J. Peters, 2013
Peters explores San Francisco’s rich 
culinary history.

The	Golden	Gate,  
Vikram Seth, 1986
This brilliant narrative poem by the 
author of A Suitable Boy is about five 
San Francisco residents.

Slouching	Towards	Bethlehem, 
Joan Didion, 1968
This collection of essays creates a 
quintessential portrait of California 
(and America) in the 1960s.

The	Maltese	Falcon,  
Dashiell Hammett, 1930
Tough but tender Sam Spade sleuths 
around San Francisco, helping a 
beautiful woman get a golden bird.

Watch
Milk, Gus Van Sant, 2008
Sean Penn won an Oscar for his por-
trayal of Harvey Milk, the first publicly 
gay politician in California.

Dirty	Harry, Don Siegel, 1989
Eastwood’s character chases a killer 
around the city to solve a thinly veiled 
version of the Zodiac murders. 

Vertigo, Alfred Hitchcock, 1958 
Jimmy’s Stewart’s acrophobic detec-
tive becomes obsessed with the 
woman played by Kim Novak.

Wine Country
Read
A	Tale	of	Two	Valleys:	Wine,	
Wealth,	and	the	Battle	for	the	
Good	Life	in	Napa	and	Sonoma,	
Alan Deutschman, 2003
Deutschman describes the rivalry 
between the two valleys and their 
distinct atmospheres. 

Food	Lover’s	Companion	to	the	
Napa	Valley:	Where	to	Eat,	Cook,	
and	Shop	in	the	Wine	Country,	
Plus	50	Irresistible	Recipes,  
Lori Lyn Narlock, 2003
This book by a food writer and 
former chef contains a forward by 
Thomas Keller and dozens of great 
recommendations in the area.

Napa:	The	Transformation	of	an	
American	Town,  
Lauren Coodley, 2003
Coodley, a history professor at Napa  
Valley College, follows the town’s 
story from the Spanish explorers to 
modern times.

The	Far	Side	of	Eden:	New	Money,	
Old	Land,	and	the	Battle	for	Napa	
Valley, James Conaway, 2002
Conaway, a contributor to National 
Geographic and Food & Wine, crafts 
a riveting account of how the people 
of this agricultural paradise have 
become divided over land use, 
conservation and status.

The	Soul	of	a	Chef:	The	Journey	
Toward	Perfection,  
Michael Ruhlman, 2001
Ruhlman devotes one of the book’s 
three parts to a chronicle of working 
in the kitchen of The French Laundry.

Harvests	of	Joy:	How	the	Good	
Life	Became	Great	Business,  
Robert Mondavi, 1998
America’s greatest winemaker tells 
how he single-handedly changed the 
world view of California wines.

Watch
Somm, Jason Wise, 2012
This documentary about the Court 
of Master Sommeliers, one of the 
world’s most prestigious organiza-
tions and among its most exclusive, 
follows four wine professionals as 
they prepare for the notoriously hard-
to-pass exam, which has among the 
lowest pass rates of tests.

Bottle	Shock, Randall Miller, 2008
This comedy drama tells the story of 
the 1976 “Judgment of Paris,” the 
competition in which California wines 
beat their French counterparts for 
the first time.

A	Walk	in	the	Clouds,  
Alfonso Arau, 1995
A historical romance, starring Keanu 
Reeves as a war veteran helping with 
the harvest at a local vineyard. It was 
filmed on location throughout Napa.

Laucala Island is a Fijian archipelago in the South Pacifi c, acces-
sible only by its own airport.
This private island boasts 25 luxurious villas. Each with private 
pool, an eye to traditional Fijian style,  and set amidst swaying 
palms, white-sand beaches, turquoise lagoons and lush green 
mountains.
True luxury comes in the complete privacy of the villas, and in 
the freedom to enjoy watersports, golf on the island’s 18-hole, 
72-par championship course, horseback riding, spa or simply 
doing nothing..

Laucala Island
“...Laucala is just the ticket 

for a true break from reality”  
Vogue 

Peninsula Villa

“...Laucala is just the ticket for a true break from reality”  (Vogue) 

 
Laucala Island features fi ve exclusive restaurants and bars, over-
seen by international chefs, and complemented by an impressive 
cellar of fi ne wines. bookings@indagare.com; 212-988-2611
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 “San Francisco strikes me as being 
at once the most heart-wrenchingly 
beautiful and the most tantalizing of  
all the great cities of the world.”
~Jan Morris

To purchase back issues of the Indagare Magazine ($15 apiece),  
send an email to info@indagare.com or call 212-988-2611.
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