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ARTISANO 2011 EXPANDS PROGRAM TO FEATURE FRIDAY NIGHT WINEMAKER DINNER, SATURDAY AFTERNOON GRAND TASTING AND SATURDAY EVENING HARVEST DINNER, NOVEMBER 18-19 

Third Annual Celebration of Wine, Food and Art at Vintners Inn to Feature Some of Sonoma County’s Finest Chefs, Artists, Wines and Specialty Foods 

SANTA ROSA, CA, October 19, 2011 --  Vintners Inn and John Ash & Co. will host this year’s Artisano event on November 18 and 19, providing a larger, more distinct venue than in prior years.  The new location allows for an expanded, more diverse two-day program which includes a winemaker dinner; chef demonstrations; art exhibits and sales; tastings of fine wines and beers; restaurant and food purveyor samples; live music, silent auction and raffle; and, a closing harvest dinner.

On Friday evening, November 18, Artisano kicks off with a limited seating Winemaker Dinner, beginning at 6:30 pm.  Executive Chef Tom Schmidt of John Ash & Co. is creating a five-course seasonal menu -- each course will be paired with one of the fine wines presented by Lazy Creek Vineyards, Munselle Vineyards, Foursight, Montemaggiore and Garden Creek.  The five host winemakers will be on hand to socialize and dine with the dinner guests, as they celebrate late harvest and toast Luther Burbank. Please visit the Web site for the complete dinner menu and wine pairings -- www.artisano.org.

The following day, Saturday, November 19, the Grand Tasting will begin at 11:00 am. A highlight of the Tasting will be the chef demonstrations, this year featuring John Toulze, executive chef of the girl & the fig and ESTATE restaurants in Sonoma; Brian Anderson, executive chef of Bistro 29 in Santa Rosa; and, Shelly Kaldunski, local pastry chef and author of three delightful cookbooks -- Cupcakes, The Art of the Cookie and Ice Pops.  

Ziggy the Wine Gal, of KRSH-FM Radio will emcee the Gala festivities, while guests mingle, sip, swirl, nosh and art gaze to the up tempo tunes of  The Susan Comstock Swingtet. A silent auction and raffle will round out the afternoon of wine country relaxation.

The culmination of the weekend is the Harvest Dinner on Saturday night, beginning at 5:00 pm at 

John Ash & Co.  Limited to 75-guests, Chef Tom Schmidt will again produce a fantastic and relaxed family-style meal paired with wines from Artisano’s Grand Tasting participants. The main course will feature Smoked Gleason Ranch Pork Loin and Roasted Liberty Duck Breast.  Visit the Web site for the full menu, www.artisano.org.

Proceeds from Artisano benefit Slow Food Sonoma County, North, a chapter of Slow Food International. Slow Food is a non-profit organization that engages the local community in supporting and promoting local, sustainable food and food traditions, and advocates for good, clean and fair food for all people.

Artisano Grand Tasting ticket price is $65 per person in advance or $75 day of, including a souvenir wine glass. The Winemaker Dinner is $150 per person and is limited to 35 guests, and the Harvest Dinner is $75 per person, limited to 75 guests. A package ticket for the Grand Tasting and Harvest Dinner only is $120. Reservations are strongly recommended. 

Grand Tasting Participants

Participating wineries include Acorn, Aldrich Browne, Arnot-Roberts, Blue Rock Vineyard, Capture Wines, Cartograph Wines, Chiarito Vineyard, De Novo Wines, Dominichelli Wines, Foursight Vineyards, Garden Creek Ranch Vineyards Winery, Icaria, Kelley & Young Wines, Landy Family, Lazy Creek Vineyards, Miro Cellars, Montemaggiore, Munselle Vineyards, Musetta, Old World Winery, Paul Mathew Vineyards, Pech Merle, Prevail Wines, Respite Wines, Reyneso Family Vineyards, Saini Vineyards, Simoncini Vineyards, Skipstone, Stark Wine, Valdez Family Winery, Verge and William Gordon Winery.  Healdsburg’s Bear Republic Brewery will also be serving beer on tap. 

Participating restaurants include Affronti, Charlie Palmer’s Dry Creek Kitchen, Diavola Pizzeria & Salumeria, Estate, Jackson’s Bar & Oven, John Ash & Co., Mugnaini Wood Fired Pizza, Petite Syrah, Spoonbar, and The Girl & the Fig. 

Speciality food purveyors include Achadinha Goat Cheese Company, Bellwether Farms, Bleating Heart Cheese, Costeaux French Bakery, Dry Creek Peach & Produce, Epicurean Connection, Jimtown Store, Laura Chenel’s Chevre, Marin French Cheese Company, Nicasio Valley Cheese Company, Redwood Hill Farm & Creamery, Salt Side Down Chocolates, Shamrock Artisan Goat Cheese, Skipstone Ranch, Sonoma Chocolatiers and Terra Sonoma.

Featured artists include Amy Halko, Clay Vajgrt, Holly Jordan, Kenyon Lewis, Linda Schroeter, Marilyn Webster, Lisa Thorpe, and Nancy Roberts.

Artisano Sponors

Our event partners are American AgCredit, Costeaux French Bakery, KRSH-FM, KRCB TV22/Radio 91FM, KZST 100.1, Relish Culinary Adventures, Press Democrat, Sonoma Direct, Vintners Inn, Whole Foods Market and Wine & Spirits.

Visit www.artisano.org to see complete event details, ticket information and much more.

Vintners Inn and John Ash & Co. are located at 4350 Barnes Road, just west of Highway 101 off the River Road/Mark West Springs exit.  John Ash & Co. is open for dinner nightly.
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