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Discover: Surf Crty V'ntners

Continwed from Page 21

Iy you might have the opportunity to taste
a 30-year old library wine from Jeff
Emery’s earlier winemaking years. A huge
bonus s the sparkling wine at Equinox
Champagne Cellar.

Silver Mountain is known for its
organically-grown estate wines, including
its Santa Cruz Mountains Pinot Noirs,
Enjoy the artwork adoming the gallery
walls here, as well as at Sones Cellars
across the driveway,

Explore the Dooniverse at Bonny
Doon's eclectic tasting room; with the
option of a private tasting with a Wine
Ambassador. Its Cellar Door Café offers up
seasonal fare from local producers, under
Executive Chef Charlie Parker, and is open
for lunch and dinner.

MIJA Vineyards offers wine tasting
and also the “best coffee in America”
according to Forbes Magazine in 2001,
grown by the owner at his Kona plantation
and sold at the tasting room.

If you want to make your own wine;
you can do so at Vino Tabi’s custom crush
facility, and wine taste there too,

Pelican Ranch (the first tasting room
to open at Surf City) and the newly opened
Hillcrest Terrace Winery are the passionate
second careers for UCSC professors Phil
Crews (chemistry) and Joe Miller (astron-
omy and astrophysics), respectively. Joe
Miller has taught UCSC extension courses
on enology and wine appreciation for
many years.

See the Surf City Vintners website at
wwwsurfcityvintners.com for special tast-
ing events, including Passport Day,
Vintners Festival in June, and monthly spe-
cial tastings each second Saturday;

In the Swift Street Courtyard, Santa
Cruz Mountain Brewing serves up a dozen
different organic micro-brewed beers and

Enjoying the organically grown estate
Chardonnay at Silver Mountaink fasting

room and gallery. (Mary Lindsay)
ales. Sit on the patio and connect to free wi-
fi from your laptop. You can also bask in
the sun at the courtyard cafe at Kelly's
Bakery, and enjoy a sandwich or scrump-
tious dessert. The patio is dog-fendly, so
bring your furry friend.

Explore the little shops, including

 soaps and gifts at Scentsations; boutique -

clothing at Cameron Marks and The
Vintage Store. For yamies there is The
Swift Stitch, and Le Salon Cruz for a beau-
ty break. '

One street away is the Frins Lanting
Gallery, with an exhibit of stunning
wildlife photographs from around the
world,

Saturday momings vear tound the
Westside Farmers Market sets up at 2801
Mission St. (at Western Dr.), only a couple
of blocks away, where dozens of local
farmers offer fresh, mostly organic, pro-
duce,

Create a picnic from the gourmet
cheeses and takeout bar at the New Leaf
market and head down the street to the
Matural Bridges State Beach; less than half
amile away, At LICSC's Seymour Marine
Discovery Center on the other side of the
park you can view the science exhibits and
aquarium, and hold in your hand sea crea-

Continued on Page 28
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tures from the seawater table. The Center is
the University's laboratory for ocean field
research, and is open to the public. Then
you can bike or walk the 1.5 miles along
West Cliff Drive to the roller coaster and
rides at the Boardwalk, passing Lighthouse
point along the way where you can take in
the Surfer Museum and watch the surfers
at Steamer’s Lane.

So spend a delightful afternoon at the
Surf City Vintners at their Westside
enclave, then dine at any one of a number
of excellent Santa Crnuz restaurants, Ask
your tasting room hosts for recommenda-
tions, or wvisit www.santacruz.org (the
Santa Cruz County Conference & Visitors
Couneil),

The Surf City Vintners, an organized
group of wineries located on the West Side
of Santa Cnuz include: Copions Winery;
Equinox Champagne Cellar; Hillcrest
Terrace Winery; MIA Vineyards; Odonata

Wines: Pelican Ranch Winery; Santa Cruz
Mountain Vineyard (including Quinta
Cruz); Silver Mountain; Sones Cellars:
Starrs Winery and Vineyards; Trout Gulch
Vineyards; and Vino Tabi. Tasting room
hours vary, check individual wineries at
www.surfeityvinimers.com.

Bonny Doon Winery: 328 Ingalls St
www.bonnydoonvineyard.com,

Kelly’s French Bakery: 402 Ingalls St.,
www.kellysfrenchbakery.com

Santa Cruz Mountain Brewing: 402
Ingalls St., www.santacruzmountainbrew-
ing.com

New Leaf Community Market 1121
Pacific Ave., www.newleaf.com

UCSC’s Seymour Marine Discovery
Center at Long Marine Laboratory: 100
Shaffer Road and Natumal Bridges State
Beach, http://seymourcenterucse.edu/,
Frans Lanting Gallery: 207 McPherson
Street, www.lanting.com/



