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FOOD, WINE, SUDS AND MUSIC
BY SARAH DOWLING
Special Projects Editor

I recently reached a milestone. 
In January, I celebrated one year of 

living in the city of Napa — specifical-
ly, downtown Napa — a prime loca-

tion to sample the city’s offerings.
Walking from my 

house to some of my 
favorite downtown 
eateries, and peering 
into numerous tasting 
rooms, has been such 
a highlight of moving 
here. And I continue 
to discover new sights 
and sounds as I ex-
plore the Napa Valley 

and its people and places. 
For context, I started working at the Napa 

Valley Register in May 2022 and commut-
ed from my apartment in Sacramento for a 
year and a half. It is such a difference to be 
able to walk to work. 

One question that comes up frequent-
ly for me as I settle into my new home is: 

What is there to do in Napa Valley? 
This issue of Inside Napa Valley explores 

different ways people spend their time, in-
cluding enjoying the abundance of food 
and wine the valley offers. 

While Napa Valley is renowned for its 
high-end cuisine, we took the opportunity 
with our Spring 2025 issue to spotlight the 
many food trucks catering to the mass-
es. Contributor Vincent Vitale focuses 
on three in particular — Asian Burger, 
Cooked by Gio and Clif Family’s Brus-
chetteria — the last of which food review-
er Tracy J. Mayne critiques. 

Vincent also highlights the number of 
breweries springing up across the valley — 
a growing beverage alternative to the wine 
the region is known for. The story focuses 
on Napa Valley Brewing Co., Tannery Bend 
Beerworks, Erosion Tap House, and Field-
work Brewing Co.

Of course, part of the appeal of Napa 
Valley is in its many wineries and tasting 
rooms. Contributor Jessica Zimmer high-
lights the Clif Family Winery tasting room, 
Maria Concetto Winery tasting room, Hill 
Family Estate, Orin Swift Cellars and Win-

ery, and Vintner’s Collective Napa Valley. 
Photographer Nick Otto captures these 

food and wine businesses as well as another 
Napa Valley staple throughout these pages. 

Apart from food and wine, one thing 
Napa Valley is known for is its annual 
music festival — BottleRock Napa Val-
ley. The three-day festival, taking place 
on Memorial Day weekend in Napa, wel-
comes roughly 40,000 visitors to the re-
gion. Contributor Damian Burford offers 
his “survival guide” to the festival in which 
everything you need to know, from what 
you are allowed to take in to what to eat for 
breakfast, is mapped out. 

I have yet to attend BottleRock — per-
sonally or professionally — but to bring 
things full circle, I was able to hear The Off-
spring’s set from my house last year. This 
year? Hopefully, Green Day or Sublime will 
rock downtown Main Street. Or perhaps 
I will check off another Napa Valley mile-
stone and attend in person? � 

On the Cover: Festival goers dance 
at the silent disco on the first day of Bot-
tleRock Napa Valley. Photo by Nick Otto. 

SARAH DOWLING

SPOTLIGHT ON  
The food trucks of Napa Valley ....................4
A BOTTLEROCK SURVIVAL GUIDE 
Music festival tips and tricks ........................12
TASTING IN TOWN 
The appeal of off-site tasting rooms..........20
EYE ON NAPA VALLEY  
Moments captured by photographer 
Nick Otto ...........................................................24
SUDS ON THE RISE?  
A look at Napa Valley breweries ................26
A GASTROPUB ON WHEELS 
Cruising the Clif Family Bruschetteria  
food truck menu .............................................32
‘ALL YOU NEED IS BIRRIA’ 
Sibling duo opens The Birria Spot  
in American Canyon ......................................34

      inside      inside  napa valleynapa valley

To advertise in Inside Napa Valley, please call  
us at 707-226-3711 | A publication of  

the Hoffmann California Media Group.

4

20 26



D03

G R A N D  K I T C H E N  E V E N TL I M I T E D -T I M E  O F F E R

Full Suite SAVINGS
Create the kitchen of your dreams and save.

707-294-2559
333 3rd Street • Napa, CA 94559
www.PearsonsAppliance.com

Purchase a qualifying Sub-Zero, Wolf and Cove appliance package and receive three additional years 

of protection or up to a $2,500 rebate. For details, visit our Napa store or subzero-wolf.com/promotion



D04

44     insideinside  napa valleynapa valley  ❚❚ SPRING 2025 InsideNapaValley.com    NAPA VALLEY REGISTER

SPOTLIGHT ON  
THE FOOD TRUCKS OF NAPA VALLEY

BY VINCENT VITALE

Food trucks have become increasingly 
popular, and their offerings delicious, in a 
land known for its fine dining.

Soscol Avenue and Clay Street in Napa 
are now hubs for eclectic food trucks to 
park and offer a variety of cuisines. Oth-
er trucks park deeper into wine country, 
at wineries and tasting rooms, offering 
food to pair with wine. In this article, we 
dive deeper into three such businesses 
throughout the Napa Valley.

ASIAN BURGER
Perhaps one of Napa’s best-kept secrets 

is hidden along Soscol Avenue. The Asian 

Burger food truck delivers a delicious 
ethnic cuisine that Napa locals crave. The 
truck started operating in Napa in April 
2024.

With a culinary journey that spans 
continents, chef Jun Cai, known as JC, 
has dedicated his career to elevating 
and internationalizing Shaanxi cui-
sine. Born in Xi’an, he honed his skills 
in French cuisine in Singapore before 
serving as an executive chef at multiple 
five-star hotels. His passion for culinary 
arts led him back to his roots, where 
he became the fourth-generation in-
heritor of Shaanxi official cuisine, trav-
eling the world to refine his craft and 
introduce this rich culinary tradition to  
global audiences.

One of the most iconic dishes in 
Shaanxi cuisine is cured meat, a specialty 
with origins dating back to the Warring 
States Period from the fifth to the third 
centuries BCE in Han County (now Ling-
bao County, Shaanxi, China).

According to Asian Burger’s website, 
a cook named Fan first developed the 
dish by slow-cooking pork in aged mar-
inade, a technique that has evolved over 
centuries. Today, this historical cuisine 
is brought through in the Asian Burg-
er’s most popular dish, the Xi’an Pork 
Burger. Sold for $13.99, the dish comes 
complete with stewed pork that is both 
juicy and tender, along with bell pep-
per, sliced fresh garlic, and a bun made 
fresh and laminated with several layers 

NICK OTTO / REGISTER

“Emma” Liu Qian and “JC” Jun Cai pose for a photograph in front of 
the food truck, Asian Burger, on Thursday, Feb. 20, 2025.
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Joella’s Deli
Address: 2410 2nd St., Napa 
Info: joellasdeli.com

Kingpin Cinnamon Rolls
Address: 2425 2nd St., Napa 
Info: kingpinrolls.com

La Condesa Taqueria
Address: 2601 Solano Ave., Napa
Info: lacondesataquerianapa.com

Ohm Coffee Roasters 
Address: 849 Jackson St., Napa 
Info: ohmcoffee.com

PHAT Salads and Wraps 
Address: 1500 Soscol Ave., Napa 
Info: phatsalads.com

Tacos Chavez
Address: Coombs St., Napa
Info: @tacoschavez on Instagram

Tacos Don Carlos
Address: 1700 Soscol Ave.,Napa
Info: @tacosdoncarlos on Instagram

Tacos el Muchacho Alegre
Address: 751 Jackson St., Napa 
Info: tacoselmuchachoalegre.com

Tacos La Esperanza
Address: 1551 Soscol Ave., Napa 
Info: @tacoslaesperanza on Instagram 

The Burger Truck 
Address: 1790 Soscol Ave., Napa 
Info: @theburgertruck on Instagram 

Vip Taco Truck
Address: 291 Soscol Ave., Napa
Info: viptacotruck.com
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Annie’s Lunch Box
Address: Clay St., Napa 
Info: annieslunchbox.info

Asian Burger
Address: 1700 Soscol Ave., Napa 
Info: asianburgerusa.com

Best Food Truck Ever 
Address: 1805 Old Sonoma Rd., 
Napa 
Info: bestfoodtruckever.co

Big A’s Sandwiches
Address: 1790 Soscol Ave., Napa 
Info: bigassandwiches.com

Brigachero
Address: 1700 Soscol Ave., Napa 
Info: brigachero.com

Café Gira Flohr
Address: 1490 Soscol Ave., Napa 
Info: cafegiraflohr.com

Clif Family’s Bruschetteria 
Address: 709 Main St., St. Helena
Info: cliffamilyfoodtruck.com

Cooked By Gio
Address: 166 Watson Ln.,  
American Canyon
Info: cookedbygio.com/home

How You Mac’N
Address: Rotating locations
Info: @howyoumacn on  
Instagram 

Imagination on Fire
Address: 1790 Soscol Ave., Napa
Info: imagination-onfire.com
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Food trucks of Napa Valley
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to perfection.
“We make the buns our-

selves, as well as the marinat-
ed pork and chicken ... and 
stuff our desserts one by one,” 
said Cycie Cai, co-owner of 
Asian Burger.

Other standout dishes in-
clude spring rolls, potstickers 
and a refreshing green tea 
drink. The kong fu cucumber 
salad consists of one full cu-

cumber, sliced but still intact, 
marinated and spiced perfect-
ly.

Asian Burger is based at 
1700 Soscol Ave., but also ca-
ters various local events.

JC continues to preserve 
and modernize Shaanxi cui-
sine through his expertise 
and deep respect for tradition, 
sharing its bold flavors and 
centuries-old techniques with 

food lovers worldwide.
More is on the horizon 

soon.
“We are planning on pro-

moting new items, such as 
cold noodle wraps,” said Cai. 
“This will be a summer edi-
tion item since it’s served cold. 
We are planning on creating 
more appetizers, such as Xi’an 
loaded fries.”

Asian Burger 
1700 Soscol Ave., Napa

Website: asianburgerusa.com

COOKED BY GIO
Since its founding in 2020, 

Cooked by Gio has quickly 
become a local favorite, serv-
ing bold, authentic Filipino 
flavors to the Napa Valley 
community.

Created by husband-and-
wife duo Gio and Karla Ivan, 

the mobile food business spe-
cializes in traditional Filipino 
staples like pork sisig, chicken 
adobo, deep-fried pork belly, 
beef tapa, barbecue, lumpia 
and pancit. What began as 
a small operation selling in-
dividual plates soon evolved 
into a thriving pop-up ven-
ture, and the couple pur-
chased their first food trailer 
in 2021.

“We’re on a journey to bring 
Filipino food to the forefront,” 
said Gio Ivan, the chef.

For Ivan, the desire to be-
come a chef started at an 
early age. Born in Vallejo, he 
spent part of his childhood in 
the Philippines, in San Car-
los, Pangasinan, immersed 
in the country’s rich culinary 
traditions. Inspired by the 
influential women in his life 

NICK OTTO / REGISTER

Chicken dumplings and a side of pickled 
cabbage is served at the Asian Burger 

food truck on Thursday, Feb. 20, 2025. 

Sweet jasmine tea is served at the Asian Burger 
food truck on Thursday, Feb. 20, 2025.
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— his mother, grandmother 
and mother-in-law — he de-
veloped a love for cooking 
that would eventually shape 
his career.

“Gio’s earliest memory of 
being interested in being a 
chef was when he was about 
12 years old, when his mom 
would have him chop up her 
veggies on the side and to 
keep an eye on the stove as she 
steps away for a few minutes,” 
said Karla Ivan. “Gio was ba-
sically her sous chef at the age 
of 12.”

Today, the Ivans have the 
first Filipino mobile food fa-
cility in Napa. Cooked by 
Gio has also made its mark 
at major festivals, including 
BottleRock and the Blue Note 
Jazz Festival, bringing Filipino 
dishes to a broader audience.

“The ultimate goal for the 
business is to have a brick-
and-mortar, (restaurant) but 
we really want to stick with 
our mission of introducing 
Filipino food to cities with 
little to no Filipino food rep-

resentation, and that’s the 
whole reason why we’re mo-
bile,” said Karla Ivan.

The Ivans’ dedication to 
quality and cultural repre-
sentation has earned them 

recognition as “Napa’s Best 
Asian Cuisine” in both 2023 
and 2024, along with a procla-
mation for Filipino American 
History Month in their home-
town of American Canyon.

For Gio Ivan, cooking is 
more than a profession — 
it’s a deeply rooted passion. 
Through Cooked By Gio, he 
and Karla Ivan are on a mis-
sion to bring Filipino cuisine 
to the forefront of the Ameri-
can food scene, particularly in 
regions where it remains un-
derrepresented.

With a growing fan base 
and a reputation for delivering 
bold flavors with every dish, 
Cooked by Gio shows that Fil-
ipino cuisine deserves a place 
in Napa Valley and beyond.

Cooked By Gio
166 Watson Lane, American Canyon; 

1560 Silverado Trail, Napa
Website: cookedbygio.com

CLIF FAMILY 
WINERY’S 
BRUSCHETTERIA

Right in the heart of wine 
country, Clif Family Winery’s 
Bruschetteria Food Truck 
serves up a rotating menu 
of seasonally driven dishes 
sourced from the certified or-

NICK OTTO / REGISTER

A Nashville Hot Chicken Sandwich served 
by the Clif Family Bruschetteria Food 
Truck is seen on Friday, Feb. 14, 2025.

The Clif Family Bruschetteria Food Truck 
is seen on Friday, Feb. 14, 2025.



ganic Clif Family Farm and 
local purveyors. The business 
blends Napa Valley’s rich agri-
cultural bounty with a casual, 
street-food-inspired experi-
ence.

“What makes us unique 
is working directly with our 
California Certified Organic 
Farmers Farm to craft a sea-
sonal menu using organic 
farm fresh ingredients,” said 
executive chef Magnus Young.

The truck specializes in rus-
tic, farm-fresh cuisine, with a 
menu featuring a selection of 
bruschetta, porchetta, rotisserie 
chicken, crisp salads and sea-
sonal sides, each highlighting 
the vibrant flavors of the region.

“Our menu is typically 

Californian with a heavy Ital-
ian influence inspired by (Clif 
founders) Kit (Crawford) 
and Gary (Erickson’s) travels 
through northern Italy,” said 
Young.

Thursday through Sunday 
from 11:30 a.m. to 4 p.m., the 
Bruschetteria provides a wel-
coming setting for guests to 
enjoy fresh, flavorful dishes 
paired with Clif Family’s ac-
claimed wines, making it a 
must-visit destination for those 
seeking an authentic wine 
country dining experience.

However, on Wednesdays, 
the truck brings a unique twist 
to culinary dining by pairing 
globally inspired street food 
with locally crafted wines.

Every Wednesday from 
11:30 a.m. to 7 p.m., guests 
can enjoy a rotating interna-
tional menu from the Brus-
chetteria, featuring dishes 
made with fresh, organic in-
gredients sourced from Clif 
Family Farm. Whether din-
ing in the cozy tasting room 
or unwinding on the garden 
patio, visitors can savor bold 
flavors alongside carefully cu-
rated Clif Family wines.

“Originally inspired by the 
idea of being able to serve 
something like a banh mi or 
street tacos, something you 
might find from a more tra-
ditional food truck or stall, 
hence the name ‘street food,’ 
without interfering with our 

original identity,” Young said.
Additionally, from 4 to 7 

p.m., guests can take advan-
tage of happy hour specials, 
including $10 glasses of wine. 
At the same time, Wine Club 
members receive exclusive 
pricing on both food and 
wine, plus complimentary by-
the-glass options.

With its fusion of global 
cuisine, farm-fresh ingre-
dients, and expertly paired 
wines, the street food menu 
offers a relaxed yet elevated 
way to experience Napa’s vi-
brant food scene.

Clif Family’s Bruschetteria
709 Main St. (Highway 29/128), 

St. Helena
Website: cliffamilyfoodtruck.com �

D11

NAPA VALLEY REGISTER    InsideNapaValley.com SPRING 2025  ❚❚ insideinside  napa valleynapa valley    1111

The Firecracker Salad served by the Clif 
Family Bruschetteria Food Truck is seen 
on Friday, Feb. 14, 2025. 

Clif Family Winery head chef Magnus Young 
poses for a photograph on Friday, Feb. 14, 2025. 
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Music festival tips and tricks
BY DAMIAN BURFORD

BottleRock Napa Valley returns to 
take over downtown Napa on Memori-
al Day weekend, May 23-25, for its 12th 
edition. The festival will take place at the 
Napa Valley Expo and will spill into near-
by downtown Napa for BottleRock Af-
terDark parties and experiences.

The star-studded festival brings to-
gether concertgoers of all ages, who will 
have a chance to discover the up-and-
coming acts that adorn the lineup while 
getting yet another chance to welcome 
old favorites.

Whether you’re an old festival pro or 

attending your very first music festival, 
Inside Napa Valley wanted to highlight 
a few precautions that will help you pre-
pare to have the best festival experience.

BREAKFAST
BottleRock does not allow outside 

food or beverages, so make sure you are 
prepared.

Downtown Napa has a plethora of 
breakfast eateries to satisfy your food urg-
es. Be warned; many of the most popular 
breakfast spots such as the Jax White Mule 
Diner, Sunshine Cafe and Downtown Joes 
will be jam-packed, so plan accordingly.

A few of the local downtown eater-
ies will offer reservations; places such as 
The Kitchen Door, Norman Rose Tavern 
and Celadon will all offer reservations for 
breakfast. So make those reservations now.

In a rush? Downtown coffeeshops such 
as Ohm Coffee Roasters, Barnhouse and 
Napa Valley Coffee Roasting Co. will of-
fer a number of grab-and-go breakfast 
options for your weekend festivities.

Prepare for a hot afternoon in the sun. 
Make sure to fill yourself up with a solid 
base of food and water, but keep it light. 
You don’t want to weigh yourself down 
with too heavy of a stomach before ven-
turing into the Expo, which will offer a 

Festivalgoers are seen walking past an art installation on 
the first day of BottleRock Napa Valley on Friday, May 24.

NICK OTTO / REGISTER

A BOTTLEROCK SURVIVAL GUIDE
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wide array of food and beverage options 
on the festival grounds.

BACKPACKS
Every prepared concertgoer should 

have a backpack of their own, but be 
warned!

BottleRock will not allow your normal 
everyday JanSport backpack inside. If 
you’d like to bring something with you to 
help you carry around your much-need-
ed accessories, you’ll need a  clear, see-
through backpack. Those are easily or-
dered from major online retailers, and the 
clear backpacks have been available at Tar-
get in the weeks surrounding the festival.

Now that you have your backpack all 
picked out, let’s figure out what to put in it.

WATER BOTTLES
You’ve got to stay hydrated, and you’ll 

want to save your money for the vast ar-
ray of food and drinks available inside 

the festival grounds. Why spend all your 
money on water?

BottleRock has joined the growing 
trend of music festivals working to cre-
ate more sustainable practices and eco-
nomical footprints. Thankfully, this 
means you’ll be able to bring in your own 
empty water bottle and refill it at one of 
their many refill stations. But beware, 
BottleRock not allow any glass bottles 
or disposable plastic containers into the 
festival grounds. So make sure you bring 
your best Nalgene, stainless steel or blank 
reusable bottle with you.

CamelBak water packs are also allowed 
into the festival, but make sure their blad-
ders are empty before you enter the grounds.

LAYERS
Napa Valley has some of the best 

weather in the world. Our Mediterranean 
climate is perfect for growing grapes, but 
it can leave some visitors a bit confused. 
Prepare yourself for cool mornings with a 

light fog followed by warm, sunny after-
noons. As the sun goes down, be prepared 
for cool and sometimes chilly nights.

Layering will be your best friend for 
a comfortable Memorial Day weekend. 
Make sure you’re prepared with a light 
jacket or long-sleeve shirt for those early 
mornings. Bonus points: the long sleeves 
can also help protect you from the sun, 
while also keeping you warm as the party 
continues at one of the many downtown 
after-parties.

HATS
The Napa Valley sun can be a bru-

tal mistress during the heat of the day. 
The BottleRock grounds have very little 
shade. So prepare yourself with a hat to 
help block out the sun. If you forget yours 
at home, check the merch booths as a 
number of musical artists will have hats 
in their merchandise selections.

Sunblock is a given for a three-day fes-
tival, but make sure it’s in lotion form, as 

Festivalgoers dance through bubbles  
at the silent disco on the third day of  
BottleRock Napa Valley on Sunday, May 26.

NICK OTTO / REGISTER
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Call 707-252-4040 to Sign Up! www.napaschoolofmusic.com  
frontdesk@napaschoolofmusic.com

• Piano 
• Voice 
• Guitar 
• Drums 
• Cello 
• Violin 
• Bass
• Ukulele
  & more!

Napa School of Music 
BUILDING SELF ESTEEM THROUGH MUSIC

Sign up for Music 
Lessons today!

For All 
Ages

WEEKLY  
SUMMER CAMP  

SESSIONS!
June 9 - August 1

BottleRock does not allow aerosol cans 
into its festival grounds. Apply early in 
the day, and reapply often. You don’t want 
to ruin your weekend with uncomfort-
able sunburns.

BLANKET OR TOWEL
This may seem like a bit of overkill 

to some, but in the middle of the day as 
you’re noshing at one of the many high-
class food trucks, you might look around 
and find you have nowhere to sit.

If you have a blanket or towel in your 
bag, you’ll suddenly find that any space 
can be converted into a small picnic area. 
But make sure you’re out of the way of the 
heavy foot traffic. Perhaps you can post 
yourself up near one of the smaller stag-
es and discover an up-and-coming act 
you’ve never heard of while staying cozy 
and comfortable.

Bonus: You can always wrap your tow-
el (or blanket) around you for warmth, 
use it as a makeshift shade to help your-
self stay out of the sun, or you can even 
dry yourself off with it if it still seems to 
be clean enough.

COMFORTABLE SHOES
Fashion is important for any festivalgoer, 

but with 26 acres of the Napa Valley Expo 
fairground to explore, you’ll be on your 

feet all day. Make sure you wear comfort-
able shoes in anticipation of all the walking, 
standing and dancing the day away. Even 
more professional concertgoers may bring 
along Band-Aids in the case of a blister.

The Aperol booth 
at BottleRock. 

NICK OTTO / REGISTER
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APPETITE
Yes, you should absolutely eat breakfast 

and make sure it’s a light one, but one of 
the prides of BottleRock is its excellent 
food selections.

You’ll find anything from hot dogs to 
lobster rolls, if you know where to look. The 
BottleRock team scours the area and invites 
only the best of the best food vendors in the 
region. With an eye for luxury and unusu-
ally high-quality festival food, there will be 
a little something to satisfy and delight any 
concertgoer.

Your dining options in downtown Napa 
will be limited if you wait until the festival 
ends to go hunting for your next meal and 
adventure. Many restaurants will close be-
fore 10 p.m. Make sure you eat dinner be-
fore you hit one of downtown Napa’s many 
after-party events. But don’t worry, if you 
forget to eat before you leave the festival 
grounds, you can always line up with one of 

Norah Jones performs at the 
JaM Cellars Stage of the Napa 
Valley Expo on the third day 
of BottleRock Napa Valley on 
Sunday, May 26.

Drinks are served at 
the Don Julio booth 
on the first day of Bot-
tleRock Napa Valley 
on Friday, May 24. 

NICK OTTO / REGISTER
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the many hot dog vendors who will set up on 
Third Street with their delicious street meats.

DIGITAL FUNDS
Make sure you leave your cash at home. 

BottleRock aims to be a cashless music festi-
val, so make sure you have your wristband’s 
digital wallet preloaded with money or keep 
your debit or credit card handy, as most 
booths will not accept cash.

TRAVEL-SIZED  
PAIN RELIEVER

Don’t let that headache ruin your festival fun. 
Make sure you have a small travel-sized contain-
er of over-the-counter pain reliever (Tylenol, as-
pirin or ibuprofen) on hand for dealing with any 
unwanted headaches, foot pain or sunburns that 
may affect your experience.

POWER BANK
We assume you’ll take lots of photos and vid-

eos of the day’s festivities. Don’t forget to take lots 
and lots of photos of you and your friends.

You may forget the bands you saw that day, 
but you’ll never forget the memories you’ll 
make with those people celebrating with you. 
Make sure you have enough juice to get all those 
memories. Bring along a pocket-sized power 
bank to recharge your devices. You’ll be able to 
enjoy more of your day without worrying about 
how you’ll find your crew later on in the night.

TISSUES
Always make sure you have some tissues for 

whatever issues you might encounter. There will 
be thousands and thousands of people at the fes-
tival. You never know when a porta-potty might 
be out of toilet paper, or you might be moved to 
tears by one of your favorite artists such as Noah 
Kahan. You’ll be ready for anything with a small 
pack of travel size tissues.

Follow these tips, and remember to drink 
lots of water, and you’ll be set for an excellent 
weekend of festival fun! �

Stephen Curry of the Golden State Warriors, Chef 
José Andrés, actor Bradley Cooper and chef 
Danny DiGiampitro engage with the crowd at the 
William Sonoma Culinary Stage on the second day 
of BottleRock Napa Valley on Saturday, May 25.

NICK OTTO / REGISTER

BottleRock’s  
official bag policy

Allowed
• Clear bags made up of plastic,  

vinyl or PVC that are no larger 
than 12 inches long, 6 inches wide 
and  
12 inches high.

• Empty hydration packs with no 
more than one additional pocket. 
Water bladders must be empty.

• Small clutch purses and fanny 
packs (6 by 9 inches or smaller), 
with no more than one pocket.

Not allowed
• Any bags that are larger than 6 by  

9 inches and not clear.
• Any backpacks that are not clear.
• Any bags that are larger than 12  

by 6 by 12 inches.
• Any hydration packs with more 

than two pockets. 

In the KNOW
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BOTTLEROCK — AND LA ONDA — BASICS
BY DAMIAN BURFORD

The most magical weekend for mu-
sic fans is almost here as both Bot-
tleRock and Festival La Onda, Bot-
tleRock’s Latin music showcase, both 
return to the Napa Valley in May.

BottleRock will be returning to its 
home at the Napa Valley Expo for its 
2025 edition. Bay Area punk rock leg-
ends Green Day will headline on Fri-
day, May 23, and Justin Timberlake will 
bring “Sexy Back” to Napa on Saturday, 
May 24. Noah Kahan will bring his folk 
favorite sing-alongs to the crowd with a 
headlining set on Sunday, May 25.

Other notable performances will 
include sets from acts such as Sub-
lime (with vocals from Jakob Nowell, 
the son of original vocalist Bradley 
Nowell), Ice Cube, Cage The Elephant, 
Public Enemy, Benson Boone, Kate 
Hudson, 4 Non Blondes, Flo Rida, and 
many up-and-coming musical acts.

Festivalgoers have their photos taken in from of the 
La Onda sign on the first day of Festival La Onda by 
BottleRock at the Napa Valley Expo on Saturday, June 1.

NICK OTTO / REGISTER

Sewer Masters®

Napa    226-9232
St. Helena       967-9271
Sonoma   935-3300

24 HOUR EMERGENCY

www.KenmaysPlumbing.com

♦ Emergency Services Plumbing Repairs
♦ Residential & Commercial Services
♦ New Construction
♦ Drain Cleaning
♦ Hot Water Heaters
♦ Fixture Installations
♦ Video Inspection
♦ Hydro-Jetting

Lic.# 839864

Rough
to Finish
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Each night the festival grounds — lo-
cated at 575 Third St. in Napa — will 
draw to a close with a strict 10 p.m. cur-
few, but the party doesn’t end there. The 
masses will move to downtown Napa for 
the many BottleRock AfterDark parties 
taking place.

JaM Cellars Ballroom, the Uptown 
Theatre and The Garden at Tannery Bend 
will all host official BottleRock after-par-
ties with acts such as E-40, Allen Stone, 
Linda Perry (4 Non Blondes), G. Love & 
Donavon Frankenreiter, The Coverups 
(featuring members of Green Day), Rob-
by Krieger of The Doors and others. Many 
other downtown bars and restaurants will 
also offer unofficial after-parties as well.

La Onda will take place the following 
weekend on Saturday, May 31 and Sun-
day, June 1 for a celebration of the local 
Latin community. Headliners will in-
clude Marco Antonio Solis, Banda MS, 
Pepe Aguilar, Carin León and Grupo 
Firme. In addition to bringing premiere 
Latin entertainment to the Napa Valley, 
La Onda will also focus on local and re-
gional Latin cuisine, flavors and beverag-

es all weekend long. This will be a unique 
and exciting experience in celebrating the 
Latino communities of the Napa Valley 
and Bay Area.

More information on BottleRock, in-

cluding the music lineup, tickets and details 
on what you can bring into the festival, can 
be found at bottlerocknapavalley.com.

For information about La Onda, visit 
laondafest.com. �

Mexican singer Silvana 
Estrada performs on the 
last day of Festival La 
Onda by BottleRock at 
the Napa Valley Expo on 
Saturday, June 1.

NICK OTTO / REGISTER

(707) 258-2337 • downtownjoes.com 902 Main St, Napa •  Hours: 8AM-1AM • Happy Hour: 3–6PM

We're brewing up something special — and we're not letting 
construction slow us down! For 32 years, we've never closed 
our doors — not for a single day — and we're keeping that 
streak alive as we build Downtown Joe's 2.0.
Come grab a brew, enjoy your favorite bites, and watch the 
transformation happen in real time — including our new 
outdoor patio coming soon!
The views are changing, but the good times never stop.

Watch Us Build. We’ll Pour While You Wait.

Always Open, Always Brewing.
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TASTING IN TOWN
THE APPEAL OF OFF-SITE TASTING ROOMS

BY JESSICA ZIMMER

Downtown is where the action is, 
from finding beautiful spots for wine 
tasting to making it easy to enjoy pair-
ings for local restaurants. Throughout 
the Napa Valley, locals and visitors alike 
can find a wide variety of tasting rooms 
on or just off main corridors.

Tasting in a location other than a 
winery gives guests a chance to visit 
spontaneously and have food from local 
restaurants delivered. Sometimes, the 
tasting room has other surprises as well.

At Maria Concetto Winery in Calisto-
ga, that includes “Robbie,” a robot som-
melier that pours, serves, smiles, dances 
and bows. The winery also showcases 
live music on Saturdays twice a month. 
Additional performance dates are ex-
pected in the spring.

“We’re open from noon until 8 p.m., 
so guests can come by before and after 
dinner. The ambiance is stylish, like an 
upscale nightclub,” said Maria Rezniko-
va, the owner of Maria Concetto Win-
ery.

The business’ winery is located in 

Mendocino County and has no on-site 
tasting room. Yet Maria Concetto Win-
ery sources grapes grown in Mendoci-
no, Napa and Sonoma counties, as well 
as fruit from the Central Coast.

“Our Lincoln Avenue location is con-
venient for guests visiting the Napa Val-
ley who want to explore events like our 
food and wine pairing with Bricco Oste-
ria Restaurante,” Reznikova said.

For cold, sunny days, Reznikova rec-
ommends the 2019 Calistoga Cabernet 
Sauvignon, a balanced wine with flavors 
of red cherry and the aromas of vanilla 

NICK OTTO / REGISTER

Lisa and Robert Hoye of Novato have their wine tasting poured by a 
robotic arm at Maria Concetto in Calistoga on Thursday, Jan. 11. 
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Open for Dine In  
Patio • Takeout

Open Daily  
11:00 am to 9:30 pm
707-252-4707

1106 First Street, Downtown Napa

Your Support for Small,  
Local Business means a 

lot..... Thank you!

and red licorice. Guests are 
also excited about the 2020 
Moscato from Mendocino 
County, a crisp Italian des-
sert wine with notes of fresh 
peaches and freesia.

“We have 11 wines to taste 
and offer cheese and char-
cuterie boards with nuts 
and chocolate. There are 
also specials like two spar-
kling wines with caviar. We 
can take guests on a short 
complimentary driven tour 
through Calistoga,” Rezniko-
va explained.

Farther down Highway 29, 
Orin Swift Cellars and Win-
ery’s off-site tasting room 
is located in a historic bank 
building in downtown St. 
Helena. The tasting room of-
fers four tasting experiences: 
Rock, Paper, Scissors and the 
Vault.

“Rock is our walk-in casual 
tasting of four wines” in the 
main tasting room, explained 

Allison Morales, Orin Swift’s 
senior marketing officer. “Pa-
per is a seated, more struc-
tured tasting for four wines. 
The Vault is where you can 
enjoy aged magnums or li-
brary selections. Hidden 
away from the main tasting 
room in a private space is our 
Scissors tasting experience. 
(It) offers the opportunity 

to indulge in extremely rare, 
limited production Orin 
Swift wines crafted exclusive-
ly for Scissors.”

In spring, Orin Swift will 
celebrate with new vintag-
es of Mannequin, a Califor-
nia Chardonnay; Palermo, a 
Napa Valley Cabernet Sauvi-
gnon; Machete, a California 
red wine; and Trigger Finger, 

a Napa Valley Grenache.
The tasting room is unique 

because it contains vin-
tage furniture and materi-
als sourced by founder and 
winemaker Dave Phinney. It 
also has obscure and hidden 
design features that are dis-
coverable only to extremely 
observant visitors.

“Dave is the master cre-
ative behind all of Orin 
Swift’s provocative wine la-
bels, most of which are pho-
tographed – also rare in the 
wine world,” said Morales. 
“Many of Dave’s own photo-
graphs will also hang in the 
space.”

A HUSTLING, 
BUSTLING  
MEET-UP SPOT

Clif Family Winery’s tast-
ing room is another St. Hel-
ena favorite, a bit farther up 
on Main Street.

NICK OTTO / REGISTER

Patrons fill the tasting room at the Clif Family 
Winery in St. Helena on Friday, Feb. 14, 2025. 
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“It’s a little bungalow 
that has been renovated as 
a bright, welcoming spot,” 
said Meg Barkley, the win-
ery’s vice president of mar-
keting and membership. 
“There are visual treats 
around every corner. We 
have an open bar that’s usu-
ally playing sports, from cy-
cling races to local football 
games. You can get wine by 
the glass or espresso.” 

The tasting room attracts 
a regular crowd of locals as 
well as visitors.

“Some people find us be-
cause they’re cycling on the 
Napa Valley Vine Trail or hik-
ing nearby. It’s a great place 
to stop and take a break,” 
Barkley added. “We also have 
a lot of sports-geared swag.”

For cold days, she rec-
ommends The Climber Red 
Blend, a blend of Zinfan-
del and Petite Sirah with 
notes of plum and black 
raspberry. Those who favor 
whites should try the Napa 
Valley Sauvignon Blanc, 
a fruit-forward wine with 
great acidity and flavors of 

citrus and apple.
Clif Family Winery has 

many healthy food pairing 
options available at the food 
truck parked outside, the Clif 
Family Bruschetteria. The 
lineup includes salads, differ-
ent types of crisp bruschet-
ta, Mary’s Organic rotisserie 
chicken, and chocolate chip 
and hazelnut cookies.

“Street Food Napa Val-
ley is every Wednesday, and 
once a month, we have ‘Sip & 
Support,’” said Barkley. “This 
involves a special menu and a 
donation of 20% of our pro-
ceeds to a nonprofit that ben-
efits the community. We also 
stay open late on Wednes-
days, 7 p.m. instead of our 
usual 5 p.m.”

A little farther south in 
Yountville, Hill Family Estate 
can be found on Washington 
Street, the town’s main thor-
oughfare. The family-owned 
and operated winery typi-
cally averages 750 visitors a 
month and offers customized 
tasting flights and a by-the-
glass menu.

“Two to four guests can 

also share wine by the bottle,” 
said Ryan Hill, the winery’s 
co-owner. “One favorite ex-
perience is the blind tasting 
with black stemware. We 
hold that once a day. From 
June to September, guests 
can travel five minutes from 
the tasting room to our secret 
garden in Yountville. There 
they’ll have a chance to smell 
and taste fruits, vegetables, 
herbs and edible flowers.”

Allison Negron, di-
rect-to-consumer manager 
for Hill Family Estate, rec-
ommends “Like a Hawk.” 
This Napa Valley red blend 
is a big, bold vintage that 
contains Syrah and Cabernet 
Sauvignon.

“It’s elegant and punchy. 
(It’ll) definitely warm you up 
on a cold day,” Negron noted.

For those who like to shop, 
the Hill Family Estate tast-
ing room features a small re-
tail store with fresh flowers, 
changed seasonally, from the 
San Francisco Flower Market. 
The store also sells sustainable 
fabric and paper flowers that 
change seasonally.

“We also offer handmade 
items like the porron, a Span-
ish drinking vessel similar 
to a decanter, pottery from 
Calistoga Pottery, statio-
nery made by the artist who 
painted one of our wine la-
bels, and clothing with (the) 
slogan ‘It takes a vineyard,’” 
Negron said.

18 VINTNERS, 
TOGETHER

In the city of Napa, Vint-
ner’s Collective Napa Valley, 
located on Main Street, offers 
a dizzying range of boutique 
wines — two to 20 barrels per 
label, from 18 vintners.

“The tasting menu varies 
according to your preferenc-
es and what’s available,” said 
Garret Murphy, owner of 
Vintner’s Collective. “We’ll 
ask questions and match the 
wines to your palate.”

The group’s tasting space 
has an upstairs area that is 
more exclusive and a down-
town floor that is accessible 
without reservations. The 
building was originally a sa-
loon, built in 1875, and lat-
er hosted a Chinese-owned 
laundry from the 1930s to 
the 1970s.

“I recommend coming 
on the weekends when we 
have one or two vintners 
who usually come by to talk 
about their wines and answer 
questions,” Murphy said. 
“In spring, when the weath-
er warms up, we’ll open the 
back deck, which looks over 
a creek.”

His tip is to try KrisTodd 
Vineyards’ Rosé, which is 
made primarily from How-
ell Mountain Cabernet and 
a bit of Petite Syrah. This 
wine has a dark, rich color 
and aromas of cranberry and 
pomegranate.

“Pinots Noirs are a fantastic 
choice later in the spring,” said 
Murphy. “We have a chef who 
can make delicious artisanal 
cheese and charcuterie boards.”

Wine is poured for members at the Vintner’s 
Collective on Saturday, Feb. 15, 2025. 
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In the KNOW

Planning a visit
Guests should check a winery’s website to learn the days and 
hours of its off-site tasting room. These may differ from the hours 
of the winery and its on-site tasting room. Visiting the winery’s 
website also indicates whether the offsite tasting room is closed 
for a specific period.

Clif Family Winery 
tasting room
• Address: 709 Main St.  

(Highway 29/128),  
St. Helena

• Website: cliffamily.com

Maria Concetto  
Winery tasting room
• Address: 1367 Lincoln Ave. 

(Highway 29), Calistoga
• Website:  

mariaconcettowinery.com

Hill Family Estate
• Address: 6512 Washington 

St., Yountville
• Website: hillfamilyestate.com

Orin Swift Cellars  
and Winery
• Address: 1321 Main St.  

(Highway 29/128), 
St. Helena

• Website: orinswift.com

Vintner’s Collective 
Napa Valley
• Address: 1245 Main St., 

Napa
• Website:  

vintnerscollective.com

One option is the Las Bo-
nitas Sonoma Coast Pinot 
Noir, with flavors of wild 
strawberry and red currant 
jam and aromas of violet and 
black tea.

“We’re here in Napa to in-
vite locals and day trippers 
who want an easy-to-reach, 
amazing experience that 
doesn’t involve climbing a 
mountain,” Murphy said.

He adds every visit to the 

tasting room can be unique. 
Staff will showcase new wines 
that will align with what a 
guest has liked before.

“In spring, we expect to 
release a number of whites 
and rosés from our small 
boutique wineries,” Mur-
phy noted. “We invite you to 
treat yourself at this historic 
stone building, which brings 
me back to my childhood in 
France.” �

Patrons line the bar of the Vintner’s Collective 
tasting room on Saturday, Feb. 15, 2025. 

NICK OTTO / REGISTER
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EYE ON NAPA VALLEY 
 Visitors look at Full Metal Poppy an art installation by Jacques Lesec on 

display in the in the Napa Lighted Art Festival on Saturday, Jan. 18, 2025.

MOMENTS CAPTURED BY REGISTER PHOTOGRAPHER NICK OTTO 

Chich the giraffe pokes hushed through the gate of his enclosure at 
Six Flags Discovery Kingdom in Vallejo on Thursday, Jan. 16, 2025.

San Francisco Giants third baseman Matt Chapman signs an autograph for a young fan 
during a stop in Napa on the team’s 2025 FanFest Tour on Saturday, Jan. 18, 2025. 
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Newly sworn in Napa County Supervisors Liz Alessio, Belia Ramos and Amber 
Manfree are given a round of applause by fellow Supervisors Anne Cowttrell 
and Joelle Gallagher and the attendees at the official Oath of Office Ceremony 
held at the Napa Valley Performingwww Arts Center on Saturday, Jan. 4, 2025.

NICK OTTO / REGISTER

People are seen near a tattoo shop along Jefferson Street during a 
heavy fog on Monday, Jan. 6, 2025.  

Members of the Napa County Sheriff’s Honor Guard perform before the 
swearing ceremony for Supervisor elect Liz Alessio, Bella Ramos and 

Amber Manfree on Saturday, Jan. 4, 2025.
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SUDS ON THE RISE?  
A LOOK AT NAPA VALLEY BREWERIES

BY VINCENT VITALE

While red vs. white is always a topic 
of conversation in wine country, some-
times you just need a change of pace.

Breweries have become more popu-
lar in recent years throughout the Napa 
Valley, often serving as a refreshing pal-
ate cleanser. While the overall tourism 
industry has slowed for many, the distri-
bution and popularity of beers seem to 
be increasing during an uncertain time 
for the wine industry.

In this article, we review four such 

breweries with various offerings 
throughout the valley.

NAPA VALLEY  
BREWING COMPANY

Within the historic Calistoga Inn, 
Napa Valley Brewing Company has 
been a cornerstone of Napa County’s 
craft beer scene since 1987. According 
to its website, it was the first commercial 
brewery in the region after the repeal of 
Prohibition in 1933.

The brewery itself is a testament to 

Napa Valley’s rich history — housed 
in the property’s original water tow-
er, which was transformed into a sev-
en-barrel, gas-fired microbrewery un-
der the guidance of Michael Lewis of 
UC Davis. With a recent fermentation 
cellar expansion, Napa Valley Brewing 
Company has grown its distribution, 
ensuring that its locally crafted brews, 
typically named after local landmarks or 
regions, such as Bale Grist named after 
the Bale Grist Mill State Historic Park, 
are available throughout Napa Valley.

“Overall, 2024 was a slow year, and 

NICK OTTO / REGISTER

Visitors gather near the Calistoga Inn and Napa Valley  
Brewing Company on Saturday, Feb. 22, 2025. 
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that is true for most of the 
Napa Valley,” noted Michael 
Dunsford, the owner of Napa 
Valley Brewing Company 
Inc. and the Calistoga Inn, 
Restaurant & Brewery. He 
attributed the slowdown to 
“the fallout that’s been occur-
ring in San Francisco since 
the end of COVID and the 
rise in inflation. … It’s also 
more expensive to travel.”

The wine industry has also 
experienced this, in addition 
to a general move for people 
to drink less alcohol.

“This is also true in the beer 
industry, which is why you’ve 
seen the rise of non-alcohol-
ic beer brands, such as Ath-
letic and Best Day Brewing,” 
said Dunsford. “... Beer also 
has less alcohol than wine 
or spirits, so it’s becoming 
more preferred as a bever-
age of choice. … In our case, 
however, we only distribute 
small amounts of draft beer 
to other restaurants and bars 
throughout the Napa Valley 
in addition to serving our 
restaurant.” 

Napa Valley Brewing Co. 
beers can currently be found 
at various locations, includ-
ing Solage resort, Auberge 
du Soleil, Farmstead, Brix, 
and private golf clubs such 
as Mayacamas, Napa Val-
ley Country Club and The 
Brambles.

According to Dunsford, 
the bright spot may be com-
ing after a down 2024: “It 
does appear that things may 
be turning around.”

At the helm of the brew-
ery is brewmaster Nick Bart-
lett, whose passion for beer 
began in his parents’ garage 
before leading him to a for-
mal brewing education at 
UC Davis Extension in 2017. 
Before joining Napa Valley 
Brewing Company, he spent 
time at Barebottle Brewing 
in San Francisco and as head 
brewer at Buck Wild Brewing 
in Oakland, earning over 10 
medals for his craft. From 
crisp European lagers to ar-
omatic West Coast IPAs, his 
approach ensures that each 
brew is refreshing and dis-

tinctive.
Next for Bartlett is a new 

beer named the Dunkel, a 
dark, malty German lager. 
Additionally, the brewery a 
couple of holiday celebra-
tions for Mardi Gras and St. 
Patrick’s Day, and will intro-
duce a new chef.

After the rainy season 
ends, the Napa Valley Brew-
ing Company’s outdoor patio 
and beer garden at the Calis-
toga Inn is the perfect setting 
to enjoy a meal on any day or 
a beer or two. The brewery 
typically offers live music on 
the patio during the spring, 
summer and fall.

Napa Valley 
Brewing Company Inc.

Calistoga Inn, Restaurant & Brewery
1250 Lincoln Ave., Calistoga

Website: calistogainn.com/brewery

TANNERY BEND 
BEERWORKS

Since its opening, Tannery 
Bend Beerworks has gone 
beyond just brewing beers. 
It has become a community 

gathering place for locals and 
visitors alike.

Tannery Bend’s welcoming 
spaces feel like a neighbor-
hood pub from the moment 
you walk in. Rooted in com-
munity and craftsmanship, it 
is dedicated to small-batch 
brewing and a culinary twist.

The business started in 
2017 when founders Tyler 
Rodde and Matt Cromwell 
saw a synergy between food 
and beer, “in the same way 
food and wine have been a 
part of Napa Valley for a very 
long time,” said Rodde.

When Rodde and Crom-
well started as a nanobrew-
ery on Coombs Street, they 
found a need for a local com-
munity brewery that focused 
on flavors and creativity, us-
ing fresh local ingredients.

“He and I have very similar 
thoughts and ideas about the 
process of making beer and 
creating recipes for food,” 
said Rodde.

However, during the pan-
demic, they were forced to 
close.

“It was at that time that 
we decided to make a much 
larger investment in the 
community and open a small 
regional brewery and larger 
beer garden to attempt to sat-
isfy the growing demand for 
community in the food and 
beer world of Napa,” Rodde 
recalled.

Their original location, 
The Garage, is in the heart 
of Napa’s Rail Arts District. 
Beer lovers rejoice in this in-
dustrial setting, where fresh 
draft beers are crafted and 
poured daily. Both indoor 
and outdoor seating and 
convenient to-go options are 
available.

In December 2023, Crom-
well and Rodde opened The 
Garden for those seeking a 
beer-garden experience. Lo-
cated in downtown Napa’s 
revitalized West End district, 
the venue offers a rotating 

Napa Valley Brewing Company Brew Master Nick Bartlett 
poses for a photograph on Saturday, Feb. 22. 

NICK OTTO / REGISTER
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selection of 20 beers on tap, 
an expansive cocktail menu, 
and a welcoming atmosphere 
paired with a standout food 
menu. The Garden is known 
for elevated bar food and full 
dinner plates.

Rodde believes the beer 
industry is “absolutely on the 
rise.” He continued: “When 
we started, we were produc-
ing around 400 barrels of 
beer, and now we are closer 
to 4,000.”

In the coming months, 
even more exciting changes 
are in store.

“We are very excited about 
some seasonal collaboration 
beers with our good friends 
(at the) Napa Palisades beer 
company and Barrel Broth-
ers,” said Rodde.

The Garage and The Gar-
den continue to evolve their 
hours, serving from sunrise 
to sunset. The Garden has 
an early-morning opening 
for the coffee crowd, offer-
ing fresh pastries. Lunch and 
dinner menus are available 
throughout the day, and The 
Garden has also become one 
of the best places to watch 
nighttime sporting events 
and listen to late-night music.

Tannery Bend Beerworks
The Garden - 1500 First St.  

(Suite 150), Napa
The Garage - 1721 Action Ave.  

(Suite C), Napa
Website: tannerybendbeerworks.com

EROSION  
TAP HOUSE

Everything — from the 
name to the beverages at 
Erosion Tap House — tells a 
story.

Erosion was initially a 
wine-tasting room that 
opened just before the pan-
demic forced a temporary 
closure. When it reopened 
in March 2021, it quickly ex-
panded, doubling its size and 
evolving into a full-fledged 
destination for beer, wine 
and craft beverages.

In May 2023, three broth-
ers-in-law, Eloy Garcia, Er-
win Tomas and Jesus Delga-
do, acquired Erosion. Tomas 
and Delgado were employees 
of the original Erosion before 
they moved to acquire it with 
Garcia.

Beyond its beverages, Ero-
sion’s original philosophy 
was deeply rooted in Napa 
Valley’s geological and cul-
tural history. Over 180 mil-
lion years, erosion shaped the 
region, forming the diverse 
soils that now give Napa 
wines their world-renowned 
character.

Just as natural forces have 
shaped the valley, Erosion 
Tap House aims to push 
boundaries in fermentation, 
crafting experimental and 
unexpected flavors that blend 
beer, wine and beyond.

Today, the tap house is 
split into two complemen-
tary sides. On one side is 
the beer hall, with TVs that 
show various sports. The 
other side is a lounge with 
a more family-friendly set-
ting, including 20 flavors of 
ice cream. The duality of the 
location has garnered a loyal 
local following.

“We are natives to the area 
and very much part of the 
community; we take an ap-
proach of being a welcoming 
place that has something for 
everyone,” said Delgado.

One of Erosion’s popu-
lar local offerings is a trivia 
night, held every two weeks.

In addition to Erosion’s 
increasing popularity, Del-
gado has noticed a particular 
change in how beer is distrib-
uted throughout the Napa 
Valley.

“What has led me to be-
lieve that the beer industry is 
on the rise is the amount of 
breweries that are now dis-
tributing into the area,” he 
said. “In the past, the valley 
may have been overlooked, 
and now we are able to see 

Celebrating  
45 Years of Serving  

Napa Valley Seniors!

Silverado Orchards 
Retirement Community

View Model Apartments! 
Napa County retirement  

living is at its best
601 Pope Street, St. Helena, CA 94574 

(707) 963-3688 
www.SilveradoOrchards.com
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some of the best breweries on 
the shelves and draft lists in a 
number of places.”

To capture the growing 
interest, Erosion’s own-
ers launched The Guild of 
Abundance, a wine and beer 
membership offering exclu-
sive access to small-batch 
creations. The membership 
has monthly and quarterly 
options, with members being 
granted first-access events, 
special limited beers, com-
plimentary tastings, and dis-
counts at the tap house and 
bottle shop. The shop has 
over 300 offerings including 
wine, mead, seltzer, cider and 
beer, along with gluten-free 
and non-alcoholic beverages.

“The majority are finely 
curated beers from some of 
the best craft breweries in 
California, along with an ar-
ray of international beers,” 
said Delgado.

In addition to its growing 

list of beverages, Erosion will 
host new events, participate 
in San Francisco Beer Week, 
and host specials lined up for 
various holidays in the near 
future.

Erosion Tap House
1234 Main St. (Highway 29/128), 

 St. Helena
Website: erosion.buzz

FIELDWORK 
BREWING 
COMPANY

Since its founding in 2014, 
Fieldwork Brewing Com-
pany has been dedicated to 
crafting honest, high-quality 
beer that celebrates the art 
of brewing. Headquartered 
in Berkeley, Fieldwork has 
expanded across Northern 
California, with taprooms 
in Corte Madera, Monterey, 
Sacramento, San Leandro, 
San Mateo, San Ramon and 
Napa, offering beer lovers a 

chance to experience fresh, 
innovative brews in a relaxed 
and welcoming setting.

“Since 2020, we’ve seen 
a positive trend in tourism 
and steady growth in Na-
pa’s craft beer industry,” said 
Fieldwork regional manager 
Terrence Tang. “Both locals 
and tourists are seeking a 
broader range of experiences, 

and craft beer is carving out 
its own space alongside Na-
pa’s world-class culinary and 
beverage scene.”

Fieldwork is unique be-
cause of its ever-changing 
tap list, featuring a rotating 
selection of small-batch re-
leases that guests can en-
joy by the glass or sampler 
flight. That includes beer and 

Patrons sit in the late afternoon sun on the patio at  
Fieldwork Brewing in Napa on Friday, Feb. 14, 2025. 

With a couple of dozen taps Fieldwork 
Brewing offers a wide range of beers. 

NICK OTTO / REGISTER
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non-alcoholic options.
“We’ve seen a growing 

demand for high-quality 
non-alcoholic options, mak-
ing this a natural extension of 
what we do,” Tang explained. 
“Beer has always been about 
community and shared ex-
periences, and that shouldn’t 
be limited to those drinking 
alcohol.”

Last year, Fieldwork be-
gan offering pizza on the first 
Tuesday of the month, and 
it quickly became a favorite 
among locals and visitors 
alike.

“Our 8x8 Detroit-style piz-
zas are a unique addition to 
Napa’s food scene, offering 
a bold, crispy and flavorful 
complement to our craft beer 
and non-alcoholic selec-
tions,” said Tang.

With a commitment to 
craftsmanship and creativity, 
Fieldwork continues to push 
the boundaries of brewing, 

delivering bold, 
flavorful beers 
that reflect the 
spirit of explora-
tion and adven-
ture.

“While the de-
mand for diverse 
beverage experi-
ences continues 
to rise, we remain 
mindful of eco-
nomic uncertain-
ties and their po-
tential impact on 
costs and consum-
er spending and 
remain focused 
on the customer 
experience,” said 
Tang.

Whether one 
visits the original 
Berkeley location 
or sips a seasonal release at a 
Fieldwork taproom in Napa, 
each pour is a testament to 
the brewery’s dedication to 

quality and innovation in 
California’s craft beer scene. 
For those looking to take the 
experience home, 16-ounce 
cans and four-packs, along-

side various non-alcoholic 
craft beverages, are available.

Fieldwork Brewing Co.
1046 McKinstry St., Napa

Website: fieldworkbeverage.com �

Patrons sit around a fire pit on the patio at Fieldwork 
Brewing in Napa on Friday, Feb. 14, 2025. 

NICK OTTO / REGISTER
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A GASTROPUB ON WHEELS 
BY TRACY J. MAYNE

Many of us got our intro-
duction to food trucks in col-
lege as places to go (after too 
many pitchers of beer) to stave 
off both late-night hunger 
and the ensuing next-morn-
ing hangover. My favorite at 
Rutgers was the aptly named 
Greasy Tony’s, whose Garbage 
Can Burger was exactly what 
the name implies.

Fast-forward 40 years and 
times have very much changed. 
Food trucks have become cru-
cibles of culinary innovation. 
Sous chefs in major cities use 
them as steppingstones, gener-
ating followers before moving 
on to expensive brick-and-
mortar restaurants.

When the Napa Valley Reg-
ister asked that I review a food 
truck, I had three in mind. 
But based on foodie word of 
mouth, my top choice was the 
Clif Family Bruschetteria.

Parked next to the Clif 
Family tasting room in St. 
Helena, it has garnered both a 
gustatory reputation and loyal 
lunch following. The food is 

locally sourced farm-to-table, 
and the mantra of the chef is: 
grown here, made here. The 
menu selection includes sal-
ads, sides, mains and desserts. 
We decided to sample all four.

The best-selling item on the 
menu is the firecracker sal-
ad, made with kale, cabbage, 
pickled carrots and orange 
slices, dressed with Meyer 
lemon-miso and spicy curry 
seeds. I understand the ap-
peal. It’s light, fresh, sweet-
and-spicy, with enough curry 
and heat to make it interest-
ing. I’m not the biggest kale 
fan, so saying I would order 
this again is no faint praise.

For sides we had the polenta 
tots and Brussels sprouts. The 
tots are a must-order! The center 
is lush and creamy, with a mix 
of fontina/mozzarella/Parme-
san cheeses, covered in a fried, 
crusty-brown shell. The home-
made buttermilk ranch dipping 
sauce has a hint of lime. The 
crunchy/creamy/cheesy/hint-
of-lime gestalt came together 
perfectly. It was a delight to eat.

Not to be outdone, the Brus-
sels sprouts were perfectly car-
amelized and tender, covered 

in abundant almonds and pis-
tachios. The sweet-and-sour 
honey dressing pooled in the 
bottom of the bowl. At first 
Cody complained, until I sug-
gested he eat from the bottom, 
allowing the sprouts to soak 
up the dressing. His sentiment 
changed immediately. Wheth-
er by intention or happy acci-
dent, the sprouts are cooked 
in a way that allows them to 
sponge up the sauce, and that’s 
the way to enjoy this dish.

Next came the funghi brus-
chetta. The grilled, bready 
crust was like sourdough, 
but with the depth of a whole 
grain. It turned out to be a 
special sourdough bread pro-
vided by Model Bakery. Alas 
for proprietary recipes, be-
cause I would bring a loaf of 
this home in a heartbeat! The 
array of wild mushrooms was 
plentiful and earthy, with ri-
cotta and melted fontina that 
covered but didn’t overwhelm. 
The chives provided a nice ac-
cent of both color and flavor.

For our main course, we had 
the signature Nashville chicken 
sandwich. Fair warning, this is 
impossible to get your mouth 

around and is an unavoidably 
messy eat! The double-stacked 
fried chicken is moist, salty and 
crispy, with a sauce that’s hot 
but not overwhelming (a lean 
version of a Buffalo hot sauce). 
What really heightened the fla-
vor was the pimento cheese, 
which brought with it a rich 
pepperiness and depth. The 
house-made brioche bun was 
denser that a traditional bri-
oche and not as buttery, which 
suited the sandwich. Grilled, it 
brought a burnt savoriness.

All of this sat atop a (per-
haps too) generous helping 
of buttermilk slaw. Given the 
heat, the milky slaw is a good 
complement, but as I write this 
I’m still digging some of the 
buttermilk out of my beard. 
If you’re in anything but a 
T-shirt, either eat this leaning 
forward or bring a bib!

Cody ordered the seasonal 
mustard celebration brat. The 
local sausage is seared, then 
covered with pickled mustard 
greens, a mild Dijon and crispy 
radish slices. The house-made 
bun was firm and pretzelly. 
The mustard kraut brought a 
bitterness that intensified the 

The Firecracker Salad served by the Clif Family Bruschetteria 
Food Truck is seen on Friday, Feb. 14, 2025.

CRUISING THE CLIF FAMILY BRUSCHETTERIA FOOD TRUCK MENU
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A Nashville Hot Chicken Sandwich served by the Clif Family 
Bruschetteria Food Truck is seen on Friday, Feb. 14, 2025.

REVIEW
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umami of the overall dish. A 
pity we are post-Super Bowl, 
because this would have been 
perfect paired with a strong 
lager or ale in front of a wide-
screen TV. 

We ordered altogether too 
much food (half brought home 
in a doggie bag), but we decid-
ed to power through to dessert. 
The coffee malva is a South 
African bread pudding. It was 
rich and moist and gooey, 
drizzled in caramel and cov-
ered in whipped cream. There 
was a tropical fruit flavor that I 
first thought to be banana, but 
was in fact persimmon (com-
bined with the coffee it has a 
banana-like taste). It is worth 
saving room for.

We finished with the choco-
late budino, rationalizing that 
the small portion stopped it 
from being excessive. Though 
billed as a sort of pot-de-
crème, it is far denser, and the 
flavor is chocolate, chocolate, 
chocolate and more chocolate, 

which lingers forever on the 
palate. It’s velvety and sprin-
kled with Cabernet salt it is 
intense, so be prepared.

Prices are low for a Napa 
lunch. Salads are $11 (small) 
and $16 (large). Sides are $9 
to $12 (with a full order of 
chicken wings at $15). Brus-
chetta are $16-18; sandwiches 
are $13.50 for the bratwurst 
and $19 for the chicken. Des-
serts are $4 to $7.50. If you’re 

frugal, you can easily have an 
excellent lunch for $20.

Wednesdays are Street 
Food Day, featuring dishes 
from a different country each 
week. If you time it right, you 
can order your food and then 
enjoy it with a glass of wine 
from the tasting room happy 
hour, which runs 4 to 7 p.m. 
($10 pours).

The world evolves. What 
was once the purview of late-

night collegiate binge drinkers 
is now a midday haute cuisine 
gastropub on wheels. Fresh lo-
cal ingredients in the hands of 
a James Beard-level chef make 
for an affordable afternoon 
culinary experience.

But I wouldn’t wait. Food 
this good can’t help but lead 
to another Napa destination 
restaurant. When it opens, get 
there early because I’ll be at 
the head of the line!

The Clif Family Bruschet-
teria food truck is located at 
1284 Vidovich Ave., just off 
Highway 29/128 in St. Helena 
next to the Clif Family tasting 
room. There’s ample parking 
and covered outdoor seating. 
For more information, visit 
cliffamilyfoodtruck.com. �

The Mayne Menu is a food re-
view column by Tracy J. Mayne. 
For suggestions on where to eat 
next, email themaynemenu@
gmail.com.
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 The Polenta Tots served by the Clif Family Bruschetter-
ia Food Truck is seen on Friday, Feb. 14, 2025.
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‘ALL YOU NEED IS BIRRIA’ 

BY RILEY PALMER

Behind the counter at American Can-
yon’s The Birria Spot at Canyon Cafe, 
owners and siblings Michael Lara and 
Cindy Lara are taking orders and chart-
ing a new course for the breakfast spot 
that was once an institution in south 
Napa County.

The menu is a far cry from what used 
to be served at 3845 Broadway (Highway 
29), which stuck to classic American din-
er fare. The Lara siblings are looking for-
ward to bringing a sit-down birria restau-
rant to American Canyon seven days a 
week, from 10 a.m. to 9 p.m. on weekdays 
and 9 a.m. to 9 p.m. on weekends.

“People have always given us a chance, 
especially when they actually get to know 
us,” Michael said. “We’re not just a cor-
poration, a big business; you know, we’re 
locals, opening a business.”

As the name suggests, The Birria Spot’s 
menu is centered on birria, a flavorful 
slow-cooked Mexican stewed meat that 
is traditionally beef. The restaurant has 
everything from birria ramen, a com-
bination of birria meat, birria stew and 
ramen noodles, to the handmade torti-

llas filled with cheese and birria that are 
known as quesabirria.

The menu boasts other types of dishes 
and protein selections ranging from $4 to 
$19.95. Those needing a breakfast fix can 
get chilaquiles or huevos rancheros, both 
Mexican breakfast classics, or keep it sim-
ple with tacos or burritos.

Cindy is behind the food side of the 
business while her brother Michael 
is more aesthetics- and numbers-ori-

ented. She runs an American Canyon 
food truck named Tacon Hambre, while 
Michael has his own income tax office  
in Vallejo.

“When it comes to ideas on what we 
can incorporate here, how certain things 
go, what’s put on certain plates, that’s 
where my strong suit is,” Cindy said.

Cindy added that their restaurant 
gets most of its business from restaurant 
sales but also sells birria by the pound 
for events.

The birria offered at The Birria Spot is 
the same recipe Cindy makes in her food 
truck at 4225 Broadway to the north. The 
only difference is that at The Birria Spot, 
each tortilla is handmade.

The Lara siblings grew up coming to 
the Canyon Cafe with their three other 
siblings, who have lived in town since 
2004. The family has an entrepreneurial 
spirit, with two income tax offices, two 
food trucks, a real estate company and 
now a restaurant among them.

Cindy and Michael Lara bought the 
cafe in November 2023 from its former 
owner Ali Tadjbakhsh, a family friend. 
Michael admitted that the prospect of 
taking over a locally well-known estab-
lishment was intimidating. 

“We know that Canyon Cafe has been a 

Siblings Michael and Cindy Lara pose for a photograph at their new 
restaurant The Birria Spot in American Canyon on Wednesday, Nov. 20.

SIBLING DUO OPENS 
THE BIRRIA SPOT IN 
AMERICAN CANYON
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The Quesabirria is served at The Birria Spot in 
American Canyon on Wednesday, Nov. 20.
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staple here in American Can-
yon, and we knew that once 
we took over, that we had big 
shoes to fill,” Michael Lara 
said. “We wanted to make sure 
that we’re here to stay, that it’s 
something that people will be 
proud of.”

Once the siblings bought 
the location, they got to work. 
Tadjbakhsh gave them a run-
down of what needed to be 
fixed after they bought the 
restaurant, and Michael knew 
he and his sister had their 
work cut out for them. 

“Coming in, being here 
until 1 or 2 in the morn-
ing, taking out the (kitchen) 
equipment … it’s been a long, 
enduring process but it’s defi-
nitely worth it,” Michael said.

There’s new upholstery on 
the seats, fresh paint on the 
walls, and a decorative wall of 
fake vines with the phrase “All 
You Need is Birria” in illumi-
nated lettering. 

“We gutted everything out, 
tried to fix it up and give it a 
whole new perspective, bring 
the place back to life,” Cindy 
Lara said. “It really did need a 
little bit of love.”

Now that everything at the 
cafe is up to code, the family has 
been seeking to get the word out 
about its reopening and have 
seemingly done so successfully. 

Michael Lara said that it 

took customers a bit of time to 
get used to the new menu.

“With change there’s always 
going to be a little bit of resis-
tance,” he said. “Once people 
come and try it, they can see 
the direction we’re going.”

Both siblings swear by the 
eatery’s most popular dish 
— the quesabirria. The dish 
comes with three handmade 
tortillas filled with stewed beef 

and mozzarella cheese, topped 
with cilantro and served with 
the birria broth known as con-
somé, grilled onions, cucum-
ber and radish on the side. 

Cindy and Michael Lara 
hope to put up an illuminat-
ed sign atop the restaurant 
as soon as the city process-
es their request, and plan to 
keep the iconic Canyon Cafe 
sign up to honor what came 
before them.

Michael said that in the 
coming years, he and Cindy in-
tend to build an outdoor patio 
and host music performances 
and other events, which would 
cement their goal of creating a 
community hub.

“We want to be able to use 
every square inch of this loca-
tion,” Michael said. “It’s a place 
to come and enjoy family. … 
We’re all very close, and we 
want to be able to have people 
come in and enjoy the same 
thing that we’re enjoying.” �

NICK OTTO / REGISTER

Alfredo Osorio prepares food at The Birria Spot 
in American Canyon on Wednesday, Nov. 20.

Don’t miss out on reaching the community! 
Reach More Customers. Drive More Sales.

Unlock the Power of Digital Advertising  
with the Napa Valley Register!

››  Targeted Reach
›› Multi-Platform Options
›› Customizable Campaigns
›› Local Expertise

707.226.3711 707.226.3711 
NapaValleyRegister.comNapaValleyRegister.com

Our local expertise, combined with cutting-edge 
digital strategies, ensures your message reaches 
the right audience at the right time.
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PESTS IN YOUR HOME?
We got you covered!

707-230-6678
kenspestcontrol.com

PROFESSIONAL SERVICES 
LOCALLY OWNED & OPERATED

KEN’S PEST
CONTROL

Ants - Treatment of foundations, fence lines, 
cracks & crevices. We also search and destroy for 
ant colonies.

Spiders - Treatment of eaves, window casings, door 
frames, wooden fences ,under patio furniture. We dust 
& remove spider webs from the structure and fences.

Born and raised in Napa, owner Ken Mattson has deep roots in the community. 
Went to school in Napa, he still resides here with his family, proudly serving 
local residents. With 15 years of experience in the pest control industry—and 
a family legacy spanning over 50 years, Ken brings unmatched expertise and 
dedication to every job.

As a family-run business, Ken’s Pest Control is committed to providing top-
quality service to Napa and Sonoma County, ensuring safe and pest-free 
homes for local families. Trusted, reliable, and community-focused—Ken’s Pest 
Control is here for you.

Call today for your  
inspection

I’ll give you a thorough 
explanation of how we 

control the pest population 
on  your property.

Ken’s Pest Control 
Local Expertise, Family Values

Ken Mattson
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