








Bringing it back to the glass 

One of the participating sommeliers in last year's 
tour, Kenji Makino of Alexander's Steakhouse in 
Cupertino, said being in the vineyards and hearing 
from the SLH winemaking community helped him 
appreciate each winery's approach to winegrowing. 

"Thinning the crop, I saw that they could have kept 
all the fruit on the vines and had more grapes. But they 
chose t0 keep only the best on the vine to create better 
wines," Makino said. "You can't make great wine 
without great grapes." 

Vineyard tours gave him a better understanding 
of the region's terroir and its effect on the wines, he 
said. Tasting seminars offe red insights into 
winemaking styles. 

'Tve taken those things into consideration with food 
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pairings in my restaurant, or when guiding someone 
with a recommendation based on the style of wine that 
they like," Makino said. 

Gary Franscioni, founder of ROAR Wines and 
another third-generation Sama Lucia Highlands 
farmer, says the tour helps wine specialists and their 
customers appreciate what it takes to make wine. 

"We try to cover the whole spectrum, from growing 
to wincmaking," Franscioni said. "We work in the vi ncs 
and we do side-by-side tastings to compare the wines. 
It's all an experience. When someone is wearing a jacket 
in our vineyards at 1 o'clock in July, they really get that 
this is a cool growing region." 
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How does the pedigree of a winegrowing region such as the Santa Lucia Highlands show through its wines? See 

what sommeliers learned during their 2019 tour of this cool-weather appellation at www.californiabountiful.com. 




