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PUBLISHER'S NOTE
By Rich Medel

Autumn sunshine in Carmel is a bit of a local secret. Summer weather has given way to cool coastal breezes as the marine layers
hang back over the ocean, keeping fog at bay.

I'm reminded of my father. Like Carmel-by-the-Sea, he was resilient. The father of seven children as well as a grandfather and
great-grandfather, he provided a solid foundation for us all. From organizing large family camping trips that often required
- several campsites, to his commitment to his community, my father created a legacy of
"’._f’p' " : unity. Perhaps some of that energy, along with his desire to bring people together, is
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part of what drives this magazine.

This issue, we're exploring Carmel past, present, and future. We're going back in time
to introduce you to a former Carmel gem, The Spinning Wheel Restaurant, now a
historical building. Then, we're moving toward the future with a story about Let Petit
Pali, a fresh, bespoke approach that elevates the bed and breakfast experience.

Meanwhile, Patrick James shares what’s hot—or rather cool—this season, including
fashions that blend functionality with performance. The Grill on Ocean is heating
up the kitchen with eclectic fare with its international menu. Johnathan Jeronimo is
embracing warm spices and autumnal fruits in his seasonal beverages at Aubergine.
And Coastal Kids Home Care is warming hearts by providing essential home health
services to ill and injured children in their homes.

Further north, Lovely Day Events in Napa assists people in commemorating the
most important events and people in their lives, from weddings to celebration of
life ceremonies. For those who want to extend their trips in the valley, The Estate
Yountville offers three distinct lodging options on 22 acres. Meanwhile, across the
pass, Benzinger Family Winery in Sonoma County is creating Biodynamic® wines while encouraging love for nature through
community involvement.

And of course, we've enlivened our pages with images and stories from several artists and snapshots of some of our favorite
events from summer and early fall.

Maybe we'll see you cozied up by a fire with this issue in-hand at one of our favorite places in town.
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GALLERY
SIMON BULL

Showcasing the colorful
artwork of British-American
artist Simon Bull and
featuring Guest Artists

Amy Donaldson,

Erin Lee Gafill,

Bekzh Bull, KURZ,

& BANKSY

Ask about our

Complimentary Services:
Virtual Room Renderings
Delivery + Installation
Home Shows

Worldwide Shipping

1331 Main St
Saint Helena, CA

707.968.5942
meusegallery.com

@meusegallery

Also in Carmel-by-the-Sea, CA
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Deceptively Simple
By Rebekah Moan | Photos Courtesy of Dwight Hwang

Dwight Hwang spent more than 20 years working as a storyboard
artist for movies, animation, and games before becoming a full-time
gyotaku artist. Traditionally, the artform was performed in the 1800s
by fishermen to record and commemorate their catch.

Today, artists brush calligraphy sumi ink, created from pine soot and
water, onto a fish and then press washi (rice) paper onto it to create a
monochromatic print. Hwang uses the same materials, but his process
is slightly different in that he creates tones, gradations, stripes, and
patterns in his prints. The result is a fish print. The process is similar
to a Japanese woodblock print but the perishable fish serves as the
woodblock.

“What | am most proud of personally is the ability to print the subject
at different angles, twists, and perspectives so that they appear
more 3D,” he says. “l also occasionally brush the subject with color
pigments to create a fully colored piece, which is also something that
wasn't done traditionally.”

Hwang became enamored with gyotaku after living for seven years in
Tokyo, where he spotted such prints on the walls of tackle shops and
seafood stalls. He sought to learn how to create the pieces himself
and soon realized that it's deceptively simple.

“It only requires three main things: ink, paper, and a fish,” he says.
“But with all things simple, there is so much room for refinement
within these confines.” His style seems to be working; Forbes and the
New Yorker magazines have written about Hwang, and he's hosted
live events sponsored by Patagonia.

For more information, visit dwighthwang.com.
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Founder’s Dinner
at Wappo Hill

Photos by Drew Altizer Photography

On July 13, as a tribute to the benefactors and patrons whose
vision, encouragement, and support launched Festival Napa
Valley in 2006, Jean-Charles Boisset and Gina Gallo-Boisset
welcomed Festival Napa Valley guests to their home atop
Wappo Hill for the annual Founders Dinner.

Featuring views from Mount St. Helena to the north and San
Pablo Bay to the south, Wappo Hill sits at the highest point
of Napa Valley. Each from a legendary family of vintners,
the couple are renowned hosts who thrive on bringing
together iconic people in wine, food, and culture. Wappo
Hill's distinctive, art-filled spaces held court for this exclusive
evening.

Gastronomic delights, unparalleled wines, and a collection
of unforgettable musical surprises created an all-senses
immersive experience in celebration of another year,
with aural splendor as the 2023 Manetti Shrem Opera
Prizewinners, Serena Sdenz and Xabier Anduaga, performed.
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Production Facility + Caves « Tasting room « Expansion Permit

127 Acres + 7.5 Organically Farmed Vines « Grape Contracts

Confidential Listing - Inquire for Price

Stunning views from this key location. Unique brand proposition. Vested

permit for 18,000 sqft winery and hospitality center.

Turn Key Winery & Vineyard

110 Acres « 7 Acres Organically Farmed Vines « Grape Contracts

Inquire for Price

Leading boutique producer of Chardonnay, Pinot Noir & Sparkling. Modern

production facility, tasting room and residence.

Boutique Estate Winery & Turnkey Equipment
40 Acres + 15 Acres Planted Vines « Residence & Homesite
Confidential Listing - Inquire for Price

Ideal property for a new brand or 1031 Exchange Lease proposition.
Excellent wine country locale with stunning views.

Equestrian Estate « Pool with Entertainment Deck

4 Beds « 3.5 Baths » £4,558 Sqft. » +153 Acres
$4,745,000

Incredible ridge top destination property with barn, paddocks, and
riding trails. Stunning 360° views.

BILLADONALDSON +1707 803-0203

B.Comm (Economics & Finance), Master of Marketing, 1031 Exchange Expertl

Billa.Donaldson@evrealestate.com SeekingWineCountry.com
DRE# 02131398




Accountant for All

By Jessica Zimmer | Photo Courtesy of Travis Foster

Travis Foster is an experienced certified public accountant (CPA) and
tax adviser who travels throughout the Monterey Peninsula, offering
services to individuals, businesses, and nonprofit organizations. He has
been familiar with the region since establishing his practice in 2011

Foster stands out from other CPAs because he is a ProAdvisor for
Quickbooks® Online, an accounting, bookkeeping, and finance
software program for small to midsize businesses. Foster serves a
wide range of companies, including restaurants, wineries, real estate
offices, general contractors, and technology firms.

“Often, individuals who have worked in high tech want to start a
company or nonprofit,” says Foster. “They need assistance with
tracking expenses and keeping an eye on costs. I'm skilled in setting
up these systems.”

He is equipped to assist organizations in claiming special tax credits,
such as the Employee Retention Credit (ERC). This refundable tax
credit is for businesses and nonprofits that have employees and were
affected by the COVID-19 pandemic. “l help clients determine whether
they are eligible to claim special credits and better understand the
dangers of other outfits abusing these credits,” he says.

His direct and personal approach is particularly helpful when a client
needs to organize years of records. He aims to record transactions
and get them tax-ready at the same time. With this approach, a CPA
does not need to review the books later; such integrated bookkeeping
results in efficiency.

Foster has a great deal of respect for the hardworking individuals and
businesses of the Monterey Peninsula. “This is a close-knit community
where you can feel the care and effort that people make to build and
grow businesses,” he says. “I'm honored to be part of the Monterey
Bay Peninsula, to ensure the financial health of the region.”

For more information, visit linkedin.com/in/travis-foster-8b12b42a/.
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A Marriage of Art and Wine

By Atissa Manshouri | Photos by Alexander Rubin

Artistry takes many forms, and often the marriage of two art forms
is greater than the sum of its parts. So it is with painting and wine-
making, two disparate but equally complex artistic expressions that
demand discipline, intensity, and patience from its creators. Using
wine bottles as their canvases, artist Blake Barrios and winemaker
Jon Keyes pour their collective creativity and skill into—and onto—
their product, creating just 300 magnums of cabernet sauvignon
each year under their boutique label, Rebellium Wines, with as
many as 70 of those magnums custom-painted by Barrios in his sig-
nature style. The partners bring an added layer of intention to Re-
bellium with their philanthropic angle, often donating their custom-
ized magnums to nonprofits so they can be used for fundraising.

For Barrios, who grew up in Napa, art has been a passion for as
long as he can remember. For equally as long, however, he recalls
feeling that art instruction was not well-supported in schools and
that art as a profession was regarded as taboo in many circles. In-
spired by a diversity of styles, from the surrealist paintings of René
Magritte to the graphic panache of comic book storytelling, Barrios
developed his own visual language as he grew up and used it to
communicate with the world.

Though visual art instruction may have been under-resourced in
Napa, Barrios was fortunate to live among a highly creative soci-
ety of artisans as devoted to their craft as he was: the winemaking
community. His first attempt bringing his art to wine bottles came
with a small batch of one-of-a-kind magnum labels created for a
friend. Over time, he adapted his style to paint directly onto wine
bottles using DecoColor® paint pens. He then painstakingly carves
some of the paint away to reveal his intricate designs. As Barrios

explored this new creative avenue, his wine magnum portraiture
and graphic paintings gained attention from celebrities, sports fig-
ures, and musicians, and he began to recognize the philanthropic
potential of a custom label.

Barrios found a partner for his mission in Jon Keyes, a prolific local
winemaker with stints at Schrader Cellars and Mark Herold Wines
under his belt and who set about creating a limited release, single-
vineyard product that would be worthy of the custom-adorned bot-
tles that Barrios spends one to three weeks painting. In describing
their approach, Barrios says, “Whatever was in the glass had to be
as good as what was on the outside of the bottle.” Their first vin-
tage was produced in 2017.

Barrios is proud of Rebellium’s philanthropic collaborations thus
far. A custom bottle portrait of local superstar Carlos Santana that
was signed by the guitar virtuoso raised funds for DrawBridge,
the Bay Area free arts program for children at domestic violence
shelters, homeless shelters, and affordable housing facilities. Other
organizations that have benefited from Rebellium'’s philanthropy in-
clude the Make-A-Wish Foundation, American Heart Association,
and Breast Cancer Research Foundation. Celebrity portrait sub-
jects, some created for private clients, have included Prince, Snoop
Dogg, and Sir Paul McCartney.

“| believe that everyone can be an artist when given the chance,”

says Barrios. It's an adage that he and Keyes are living out through
Rebellium Wines.

For more information, visit rebelliumwines.com.
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Choose Your Own Adventure

By Atissa Manshouri | Photos Courtesy of The Estate Yountville

As a golden sun rises over the Vaca Mountains, morning in Yountville
bursts with possibility. For those seeking a jolt of adrenaline, a soaring
journey through the sky awaits in the basket of a hot-air balloon. Those
who prefer starting the day with a jolt of caffeine can enjoy a pot of fresh
coffee in bed or alfresco, among family or friends. Outdoor enthusiasts
might wander the vineyards at the south end of town, hop onto an e-bike
for a ride on the Napa Valley Wine Trail, or cannonball straight into the
pool. For guests at The Estate Yountville, every morning provides a new
adventure of their own choosing.

Set among 22 acres of prime Yountville real estate, The Estate brings
together three unique lodging options, over 50,000 square feet of
indoor-outdoor event space, and V Marketplace, the redbrick retail
complex at the center of town, home to well-known wine and food
purveyors such as Bottega Napa Valley. Under new ownership since late
2021, The Estate is undergoing a gradual upgrade and transformation,
with no detail left unconsidered in the improvements to the landscaping
and common areas as well as in the overall philosophy of approachable
luxury. “We want our guests to feel comfortable and welcome, ready
to indulge and enjoy the abundant value-adds included in a stay at The
Estate,” says Jeri Salazar, vice president of marketing.

Two of The Estate’s three accommodations will be familiar to longtime
Wine Country visitors. Hotel Villagio, on the south side of Yountville, is
a county favorite, with 111 modern guest rooms and a postcard-worthy
swimming pool made for drinking rosé in the sun. The expansive lobby
and common areas recently received a glamorous makeover into a
swank, convivial space with live music and entertainment. On the north
side of town, Vintage House, with 79 rooms housed in leafy, bungalow-
style buildings, has a more private and romantic atmosphere. Both
properties, though different in style, embody the ethos of approachable
luxury in the beauty of their surroundings, level of service, and attention
to guests’ needs and comfort.

A third lodging choice now available to lucky visitors incorporates all
of those special touches and makes choosing your own adventure even
more seamless. The Villa is a five-bedroom, 6,600 square-foot sanctuary
that offers The Estate’s hospitality in an exquisitely designed and
eminently private space adjacent to Hotel Villagio. Whether traveling
with children or grandparents, in groups of friends, for wedding or
bachelor/bachelorette parties, or in celebration of special milestones or
life events, The Villa provides the perfect setting.

Each of its bedrooms features a private, en suite bathroom stocked with
indulgent amenities and outfitted with double vanities and deep soaking
tubs. A private swimming pool and jacuzzi area with gracious outdoor
dining areas set the stage for memorable meals, which can be prepared
and served from the chef-grade kitchen with a refrigerator stocked per
guests’ instructions. Napa's famous sunshine streams through The Villa's
floor-to-ceiling windows during the day. Evenings can be spent steps
away, at one of Yountville’s world-famous restaurants, or in the cozy
living room, playing board games and billiards. The Estate’s concierge
service provides access to all the adventures that its guests may want to
pursue, from early-morning hot-air balloon rides to special wine-tasting
tours and private chef services.

As The Estate continues to evolve, guests and visitors can expect to
see continued partnership with marquee events including the annual V
Foundation Wine Celebration and the introduction of new events such
as the Crush It Harvest Festival in late September and early October,
which invites attendees to participate in the most quintessential Wine
Country adventure of them all: grape stomping.

For more information, visit theestateyountville.com.



FOOD & WINE'S EXECUTIVE WINE
EDITOR RAY ISLE DOES FOR
WINE WHAT MICHAEL POLLAN’S
THE OMNIVORE'S DILEMMA
DID FOR FOOD

"With authority and charm, Ray Isle leads readers brilliantly into the world of
organic, sustainable, biodynamic, regenerative farming, and also explains
what the hell natural wine actually is. This book is for the curious wine drinker

looking for both up-and-coming and familiar names in winemaking.
| truly enjoyed reading this book. Cheers!”

—Aldo Sohm, wine director of Le Bernardin and author of Wine Simple

3 SCRIBNER

SimonandSchuster.com
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Celebrating Love and Legacies

By Atissa Manshouri | Photos Courtesy of Lindsey Nickel

For every delicate clink of heirloom champagne flutes, every pale pink
peony demurely unfolding its petals in a centerpiece arrangement,
every swooning first dance under fairy lights, and every flawless rosette
of Swiss buttercream, somewhere behind the scenes you will find a
wedding planner with a checklist.

Wedding planning, or the art and science of orchestrating moments in
other people’s lives, is part organization, part psychology. Those who
do it exceptionally well are rewarded by the fact that, because they
are so good at their jobs, they are invisible, making all those moments
seem spontaneous, authentic, and wholly belonging to the newlywed
couple. For Lindsey Nickel, owner of Lovely Day Events, wedding and
event planning has been both a passion and a calling for nearly 15 years.
Now, having gained career and life perspectives, she has expanded her
wine country-based wedding planning business to offer celebration of
life planning services across the Bay Area under the name Lovely Day
Legacies.

Nickel recalls being in seventh grade when she made her first foray
into event planning, throwing a surprise party for her best friend. After
attending college at Syracuse University, where, as vice-president of its
outdoor club, she brought the Banff Centre Mountain Film Festival to
the school, Nickel moved to Jackson Hole, Wyoming. While pursuing
her love of skiing, she began freelancing as a nonprofit event planner
in the area, eventually earning a graduate certificate in nonprofit
administration to bolster her skills. As she gained experience and with
the encouragement of friends, she realized that wedding planning
was a natural evolution, and soon her services were in high demand.
A move to Napa in 2014 with her husband landed her, fortuitously, in
one of the most sought-after wedding destinations in the nation; she
has been working nonstop ever since, planning destination weddings in
Napa and Sonoma at such venues as Gundlach Bundschu Winery and
Beltane Ranch.

Losing her grandparents and processing other losses before and
during the COVID-19 pandemic gave Nickel occasion to think about
how her talent for event planning could be of service to those who
wished to celebrate the life of a loved one. Celebration of life events
require many of the same elements as weddings—from securing a
venue to coordinating décor, food, and beverage service, to executing
a series of events within a specific time frame—all designed to allow for
natural, heartfelt interaction among guests.

Nickel sees the role of event planners in celebrations of life evolving
as the death and dying industry likewise expands, particularly as baby
boomers age and their families move away from holding memorial
services in places of worship. “People hire professionals to do
everything in their lives these days, from cleaning your house to doing
your taxes to planning your wedding,” she says, so it makes sense that
families would seek out professional help in planning for celebrations
of life. As they approach the process, she advises loved ones to give
themselves grace. “People shouldn't feel rushed to plan a memorial or
a celebration of life immediately,” she says. “People should take the
time to grieve, collect their thoughts, get their bearings, and find the
right time.”

While Nickel happily admits to loving a checklist, along with
spreadsheets, Google Docs, and technology in general, she also brings
a deeper set of skills to her new endeavor. “It’s not just planning the
event,” she says, “it's also holding space for [clients] to talk about their
loved one, to cry over the phone, and to just be with them through this
challenging part of their life.”

For more information, visit lovelydayevents.com and
lovelydaylegacies.com.



ance: Deep purpiq

4

y leaf/ mt, ocha
‘ IrB

nmnsaddeegfyl ? clo o :
ran gz @i




v@! : )
’
NS . .
o'
. "
.
L] i L]
L4 .
=N .
o’ .
. .
i -
«* .
o* .
» L ,
. " .
. *" ¥ .
. L . ".
» .
L o - =% = .u
_ e ' B
. » -.
. -
-
L]
-
-
-
0...
- Zaow *
...
..
‘. .
'...
-
%
e

We raise a glass to those Sky Béwls standing the watch -
this Holiday Season. Cheerst =——

Give the gift of Sky Devil wine! Call Christina Cranord at (703) 967-5369 to explore our wine clubs.

www.skydevilwines.com
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Vintner's Luncheon
& Neiman Marcus Fashion Show

Photos by Alexander Rubin

In July, Leslie and Rich Frank of Frank Family Vineyards invited Festival
Napa Valley guests to their storied property for the Festival Napa Valley
Vintner's Luncheon. Guests enjoyed a carefully crafted culinary experience
while sipping wine and enjoying a fashion show at Miller House, where
Neiman Marcus presented the latest in couture. The high-energy fashion
show dazzled guests during the meal, which was paired with Frank Family
Vineyards wines.

Designed by American architect Howard Backen and named in honor of
Leslie Frank (née Miller), Miller House is a new state-of-the-art hospitality
space overlooking the picturesque vineyards and mountains at Frank
Family Vineyards. Boasting elegance, the Miller House features sustainably
reclaimed wood, high ceilings, and natural earth tones that blend with
the surrounding landscape. Its modernity is juxtaposed by the property’s
legacy.

Founded in 1992 by former Disney Studios President Rich Frank, the
property was originally constructed as the Historic Larkmead Winery in
1884. The stone building on the property is the third oldest in Napa and
appears on the National Register of Historic Places. These historical
elements set a precedence for the luncheon, providing emotive texture to
a vividly engaging event.
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BIALE

VINEYARDS

Quintessential Zinfandel in the heart of Napa Valley. In the last 30
years, Robert Biale Vineyards has become a revered benchmark
for heritage vineyard Zinfandels and Petite Sirahs

We would love to host you! Come visit!
Appointments available 10am - 3pm daily.

BLACK CHICKEN

B ROYAL PUNISHERS
RUTHER

4038 Big Ranch Road | Napa | 707/257-7555 | www.biale.com
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Fleeting Moments in Sunshine Noir
By Rebekah Moan

Artist Tracey Sylvester Harris (T.S. Harris) says that she has “five lifetimes left of work to do” of her large-scale
paintings featuring female sunbathers. “Every day, | feel like I'm just getting started,” she says. “There’s so much
| want to do, and | just love it.” She has a wall filled with some of her favorite images of sunbathers and beach
scenes that she's found while scouring the internet and watching old movies. Sometimes, people send her their
old vacation photos.

Harris focuses on the mid-twentieth century because she thinks that the imagery from that period is filled with
style and intrigue. She seeks to portray some of that in her paintings and capture fleeting moments from almost
a lifetime ago. She mixes the contemporary and the timeless with the bold, sunny light in the style of Edward
Hopper and the dazzling, flat colors found in Richard Diebenkorn’s work in a way that not only draws the viewer in
closer but also challenges the viewer to negotiate their gaze in the context of these female subjects. She tempers
a sense of nostalgia with a modern approach to composition and aims to remind the viewer that our own lives are
fleeting and we should relish our time in the sun.

Harris' subjects are close enough to entice the viewer without titillation yet distant enough to create pause. They
have a distinctly magnetic quality that is predicated on both the physical and psychological. Her style of painting
is called Sunshine Noir, and each piece speaks to the central issues of human existence—desire and loss, imper-
manence and beauty, and the many dimensions of our connections with others.

Suspended in time by Harris" portrayal, these stylish, elegant, cropped figures put on scarlet lipstick, dream by
the pool, or sit in contemplation. They are mysterious and alluring not only for their figures but also for the se-

crets that they hold.

For more information, visit carmel.dawsoncolefineart.com.



Beyond the Grapevine

By Elizabeth Davis Reynard | Photo by Sunset Jimmy

As the sun sets on summer, the Napa Valley is ripe with experiences
during what locals call Cabernet Season®. From late autumn to
early spring, this season welcomes a quieter pace, fewer traveled
roads, and luxurious indulgences.

In downtown Napa, the Ackerman Heritage House has been
meticulously restored by Coombsville vintner and owner Lauren
Ackerman. Enjoy the collectors
wine tasting, a cooking class, or
Sunday high tea served on antique
china and sterling silverware. The
Victorian mansion received the
2019 Preservation Design Award
for Restoration and is not to be
missed.

Later, make your way to Charlie
Palmer Steak and pull up a seat
in the lounge. Treat yourself to a
lamb lollipop, pulled pork slider,
or ahi tuna taco from the lounge
menu. Daily golden hour offers
abound, here.

As you head up valley, don't miss
Hotel Villagio's afternoon wine
tastings and music, Thursday through Saturday. If you are hungry
for something more, then dash across the street for champagne
and caviar at Thomas Keller's Regiis Ova Caviar & Champagne
Lounge. Indulge in caviar by the gram or add it to your order of
French onion dip with kettle chips. For the perfect pairing, bubbles
are in order.

Continuing north, reserve a tasting at Cathiard Vineyard, the
historic St. Helena estate owned by Florence and Daniel Cathiard

of Chateau Smith Haut Lafitte in Bordeaux, France. Book the “off-
road” experience for a scenic ride in the 1967 Defender, followed by
a tasting of the winery’s offerings. (Insider tip: The luxury French
skin care brand Caudalie is owned by the Cathiards’ daughter,
and its antioxidant-rich products are available for purchase in the
winery’s boutique.)

With wellness on your mind, head to Calistoga for a dip in the
waters. Known for its geothermal hot springs, Calistoga is the spa
town of Napa Valley. Whether you take the waters or experience
the mud, the healing mineral waters will relax, reset, and renew
body and soul.

If hiking is more to your liking, then lace up those boots and hit the
Oat Hill Mine Trail. Just feet from downtown Calistoga, this eight-
mile hike rewards you with spectacular views of the Valley.

After the spas, if you're ready to shop and enjoy downtown
Calistoga, then visit Picayune Cellars & Mercantile’s new location,
where vintner and owner Claire Weinkauf sources not only the
grapes for her wines but also all items in the mercantile, many
coming from family-owned businesses in her native France. Shop

and sip the Albarifio, private label Champagne, or Padlock, a Napa
bordeaux blend.

Once November and December arrive, keep an eye out for
festive activities throughout the Valley. New on the Napa scene
is Broadway and Vine, where the best of Broadway meets the
best of wine country—there’s sure to be a holiday concert in the
works. Always a barrel of fun are St. Helena's Holiday Wine Barrel
Christmas tree lighting and Calistoga’s Lighted Tractor Parade, in
which dozens of decorated tractors and utility vehicles dance and
delight the crowds. Just like that, the Napa Valley holiday season
is upon us!
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TAKING YOU ON THE ROAD LESS TRAVELED

Save The Date!

Join Beyond Adventures owner Deus Haraja
and local photographer Manny Espinoza
on an adventure of a lifetime.
Book your space on our March 2024 safari today.
Contact us for more information.

1 (831) 419-8385 or (831) 236-1998 | basafaris.com
P.O. Box 7293, Carmel-by-the-Sea, CA 93921



Representing Buyers & Sellers of Quality
Properties Across the Monterey Peninsula _

The quality of life on the Monterey Peninsula is unmatched. Let us help make it your reality. Mﬂ"'ﬂ [E HHS
Monterey Coast Realty represents buyers and sellers of quality properties from cozy cottages to magnificent estates
REALTY

throughout the Monterey Peninsula all the way east to Salinas Valley, through Carmel Valley and south to Big Sur.

RONDA.| MONTEREY

old by Johin For r‘Fﬂ"e‘K/ of Monterey Cotst Reatty
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Locally Owned. Globally Connected. Results Driven Experts. MontereyCoastRealty.com - 831624.2300 - DRE #01871677 RGLUXURY
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Superyacht Weekend at the
Monaco Grand Prix

Photos Courtesy of My Yacht Group

My Yacht® Group (MYG) returned to the
Principality of Monaco to host its sixteenth My
Yacht Monaco aboard two superyachts, plus the
official launch of its new luxury digital membership
community, MyYachtClub.io.

At their traditional Friday evening charity
reception, MYG'’s Annabelle and Nicholas Frankl
welcomed guests aboard the stunning, 48-m
M/Y Navis One. This included guest of honor
HSH Prince Albert Il of Monaco, who graciously
mingled with the distinguished mix of royalty,
lords, ladies, superyacht owners, global business
icons, Olympians, and more. The evening and
weekend raised awareness for the Prince Albert
[l of Monaco Foundation, the global nonprofit
organization founded in 2006 that is committed
to progressing planetary health for present and
future generations.

The soiree provided the perfect launch event
for MyYachtClub.io, the exclusive luxury digital
membership community that, in true MYG style,
will be “connecting the world’s most interesting
people” and will offer a compelling list of benefits
and amenities through its partnership with the
Forbes family and renowned chef Thomas Keller,
holder of seven Michelin stars. Al-generated
artwork of Monaco, racing cars, and superyachts
were displayed aboard, with QR codes linking to
the Founding Membership registration page.

International (ultra) high net worth guests enjoyed
a lively evening of entertainment from strolling
band Odd Socks International, plus amazing
beats from DJ James Park, and TheSaxMan on
a Swarovski-encrusted sax! Delectable foods,
including sustainably raised caviar, were paired
with a selection of rosés from longtime partner
Chateau d’Esclans, including Rock Angel and
worldwide sensation Whispering Angel, plus
100% Grand Cru Champagne Régi pouring its
Blanc de Blancs and Extra Brut.

With superyachts stacked in multiple rows inside
Port Hercules (Note: a Zone 1 berth does not
mean you're on the track), plus many yachts
at anchor in the bay beyond, weekend guests
enjoyed private tenders directly to a 43-meter,
tri-deck superyacht moored trackside on the
famous Quay Kennedy, affording views of the
tunnel exit, Nouvelle Chicane, straightaway, and
Tabac corner, the perfect, closeup vantage from
which to witness all of the racing action.

A substantial rain shower during Sunday’s race
provided for plenty of excitement and tire
changes, with Red Bull's Max Verstappen, Aston
Martin's Fernando Alonso, and—surprisingly—
Esteban Ocon of Alpine taking the top three
spots atop the podium.

For more information, visit MyYachtGroup.com

or MyYachtClub.io.




Lstate

Offered at $6,950,000
350Kortum.com

Arthur Goodrich

Luxury Wine Country Specialist
Sotheby’s International Realty
415.735.8779 (m)
agoodrichrealty.com
arthur.goodrich@sothebys.realty

DRE: 02080290
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CUSTOMIZED ESTATE MANAGEMENT

—. T .-
DEDICATED ESTATE MANAGEMENT TEAM

Our team is made up of home management experts trusted by more than
50 estate owners across the Peninsula. We are experienced in protecting
and maintaining your most valuable asset 24/7.

PARTNERING WITH THE BEST

; ) We have curated a list of the most reputable vendors on the Monterey
Monterey Herald Readers’ Choice Awards 2022 Peninsula who together with our team, pride themselves in offering
excellent service and attention to detail.

BEST PROPERTY MANAGEMENT COMPANY

PLEASE CONTACT Us FOR PRICING & AVAILABILITY :
831.622.1000 = EstateMgmt@CarmelRealtyCompany.com = Dolores Street between 7th & 8th, Carmel-by-the-Sea ELU:\UR\
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The Last Frontier

By Santa Bernahl | Photos by David Bernahl

When you've had enough of carefree
summer beach time and your soul craves
adventure, a trip to Alaska could be just
the thing. It's one of the places on this
planet that captures your heart within your
first steps on its land, and you'll never get
it back completely—a small part will always
remain there.

September is one of the best times to go
there, as the weather will be perfect for any
outdoor activities. Pack light, with a pair
of hiking boots, a warm jacket, and your
favorite hip-hop beanie. Bringing a small
suitcase with your favorite champagne is
also a good idea.

Book a four-to-five-day stay at the Deep
Creek Fishing Club. You'll experience
helicopter rides to the most remote places,
personal (yet safe) encounters with wildlife,
breathtaking visuals, exquisite gastronomic
experiences, and fun-packed evening

activities.

Hop on a plane to Anchorage and then
take a smaller puddle jumper to Ninilchik.
If you're flying privately, then fly direct—the
runway can accommodate it. After landing,
your local host will take you straight to the
lodge.

Alaska’s diverse and abundant wildlife
includes grizzly bears, moose, caribou,
bald eagles, and whales, all against the

majestic backdrop of towering mountains,
vast glaciers, ice fields, and pristine waters.
Observing these magnificent creatures
in their natural habitats is a quintessential
Alaskan experience. Captain Crusty (aka
Steven Moe, the lodge’s owner) is the best
host one could wish for. His itineraries
include helicopter access to places one
would never be able to see by land, the
most abundant fishing spots, and lunch
on top of a glacier—freshly caught, grilled
salmon, washed down with a bottle of
Cristal. There is nothing quite like enjoying
a glass of champagne on top of a mountain,
surrounded by light blue ice fields, crystal
clear water, and wildflowers.

The fishing trip by the water is also a must,
even for people who've never held a rod in
their hands. This is like a game—you want
to see how it will go—it's pure joy. One
little thing: there is a reason why the boat
is called Kraken. If rough seas are not part
of your daily experience, consider skipping
dinner (or at least the extra drinks) the
night before to ensure you'll enjoy the ride.

Your stories of the mystique and grandeur
of The Last Frontier will entertain your
friends and family for years to come.

For more information, visit
champagnefairy.com or instagram.com/
santabernahl.
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Home Away from Home

By Nora Heston Tarte | Photos Courtesy of Carmel Realty

If you're looking for an oasis smack-dab in the middle of it all
that feels like a private estate far away from the crowds, look no
further than Bunya Pine. It's a gorgeous French country manor
near The Lodge at Pebble Beach in Carmel.

This vacation rental is the ideal location for families looking to
visit the Monterey Peninsula, locals planning a luxe staycation,
and socialites and community organizers hosting events. The lush
landscaping and grand circular driveway offer an extraordinary
first impression of the property, making it a picturesque
destination for gatherings of all kinds, especially those who seek
to include an outdoor component.

Located in a highly sought-after resort area of Pebble Beach,
Bunya Pine boasts five bedrooms, four-and-a-half baths, a well-
appointed kitchen, and manicured gardens. Large windows let in
the natural light, setting aglow the subtle yellows of the home’s
exterior and highlighting the immaculate fixtures throughout.

Features inside of the home are bathed in luxury. Hardwood
floors, wood-paneled ceilings, stone fireplaces, and plush couches
are just a few of the touches that make this home comforting
and welcoming. The kitchen features stainless steel appliances
and a fresh, white design to ease entertaining duties. A circular
gathering table is set in front of sliding glass doors that open to
a backyard filled with knotted trees, washed stone, and bright
greenery, and each bedroom includes a soft bed and crisp, clean
design.

The space, while ideal for multigenerational families, was also
created with corporate retreats and group vacations in mind.
Three of the five bedrooms can function as primary suites,
and each of the bedrooms is spacious and private. Amenities
throughout the suites include French doors opening to a Juliet
balcony, a fireplace—for chilly nights—flanked in the same knotted

wood that flows throughout the bedrooms, and deep soaking tubs.
Outside, a stone fire table for creating ambiance on a cool night,
ample outdoor seating, a grill for home cooking, and impressive
stonework from the front fountain to the steps leading into the
front door all beckon.

If you've come to enjoy the surrounding golf courses, then there's
no better place to call home base. Bunya Pine is a half-mile
walk from the famous Lodge at Pebble Beach, the area’s most
renowned destination for golf enthusiasts.

Bunya Pine is open for monthly rentals, meant for those looking
for an extended stay in Pebble Beach. This offering allows guests
to fully immerse themselves in the experience, enjoying every
inch of the home before checking out.

In addition to Pebble Beach and all it has to offer, Bunya Pine
also allows easy access to Carmel, including its quaint downtown
brimming with high-end yet accessible restaurants and bright
tasting rooms featuring the region’s bounty. It's also easy to get
to Carmel’s many beaches to enjoy sunrises and sunsets over the
water, take in the varied architecture of the impressive homes
that loom over white sand beaches, and stroll the walking paths
along the way.

rentals, estate
management services, sales listings, commercial properties, and

Carmel Realty Company offers vacation
long-term rentals. Many of the vacation rentals also enlist the
company’s estate management services, offering 24/7 protection
and service. Carmel Realty Company's Estate Management
Division provides customized management oversight tailored to

meet the specific needs of the property and homeowner.

For more information, visit carmelrealtycompany.com.
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Land Inspired by London

By Nora Heston Tarte | Photos Courtesy of Benziger Family Winery

John Griffith Chaney, better known as Jack London, was a prolific author and
dedicated activist. Over the course of his life (1876-1916), London amassed a
small fortune from his writings. But many don’t know that the American novelist
was also a steward of the land, dedicated to sustainable farming practices way
before they were trendy.

Located in Glen Ellen, on the eastern slope of Sonoma Mountain, Jack London
State Historic Park, London’s former home, shows proof of his practices.
London used pollinators, microorganisms, and livestock to replenish the soil
on his property and grow better, healthier crops.

Mike Benziger, retired owner of Benziger Family Winery, took notice. “Mike
himself recognized how important the soil was and regenerating the soil,
which is what Jack [London] was working on,” says Matt Leffert, executive
director of Jack London Park Partners, the nonprofit that operates the park
on behalf of the state. “Mike integrated that thinking with new innovations . . .
and a more comprehensive approach to biodynamic farming.”

London had researched specifically how the Chinese rotated crops to keep
soil health high, and he was disappointed to discover that American pioneers
were planting crops until they depleted the soil and then moving on. “Jack and
Charmian London wondered who would carry on their legacy,” says Leffert.
“Mike and the entire Benziger family have answered that question.”

Today, Mike's brother Chris is the brand ambassador for the family winery. He
is carrying on the biodynamic farm practices researched by London and put
in place by Mike. “Jack [London] was truly one of the very first sustainable
farmers in California,” Chris notes. “With his connections, world travel, and
active mind, [he] knew there was a better way to farm. The evidence of that
is all around us.”

The Benziger vineyards and winemaking facilities are all triple certified as
sustainable, organic, and biodynamic. Every wine in the portfolio carries a

third-party certification of one of these three green farming practices.
Guests can learn about the winery'’s efforts on a biodynamic tram tour or a
tribute estate tour. One of the standout practices is an insectary—a garden
used to lure harmful pests away from the grape vines and attract bugs that
will eat organisms destructive to the vines.

While stewardship of the land is at the forefront, the Benziger business is
wine. “We believe these eco-responsible methods, including organic farming,
lead to wines that are more authentic, expressive, and unique,” says Chris.
Caring for the diverse volcanic soil and allowing deep roots to carry those
minerals up into the fruit influences the final product in a positive way. “Add in
some sunshine, and you have the unique terroir of our site,” he says. “We want
to invite nature into the vineyard, not push her out.”

The Benziger family remains largely invested in Jack London State Park as
both a financial donor and active participants in the park’s various programs.
Specifically, the Benzigers are involved in the Jack London Park Partners
Nature's Design competition, a seventh grade ecology program, and the
“Rewild My School” competition. The overall mission of these educational
initiatives is to build a love of parks and open spaces, encouraging future
generations to have a deep understanding of and love for the land.

The Benzigers have acted as judges for these programs, harvested pears from
the orchard, weeded the cactus garden, created trails on the mountain, and
made museum repairs, among other labors.

“Using organic and other sustainable farming methods will protect the land for
the next generation, ensuring the longevity and the health of our vineyards,”

says Chris. “We are proud to be following in Jack’s footsteps.”

For more information, visit benziger.com.
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www.americaitaliana.com

Main Design Center Showroom
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Open Daily 11:00 am -
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Also at Cayen:
BAYCO

BUDDHA MAMA
ETHO MARIA
FERNANDO JORGE
LYDIA COURTEILLE
MATTIOLI
PIRANESI

SILVIA FURMANOVICH
STEPHEN DWECK
SYLVIE CORBELIN
TONY DUQUETTE
VENDORAFA
VICTOR VELYAN

and much more...

COLLECTION

Mission Street, Between 5" & 6™ Avenue
Carme]—by—the—Sea, CA 93921
831.626.2722 | cayencollection.com
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RICHARD
MACDONALD

Sissone. Half Life, bronze

In Sissone, there is a flame-like quality to
the beautiful shape the dancer’s body takes
in this position, which Richard MacDonald
has captured in all its brilliance. Here the
elegant lines of the dancer’s formshow the
athleticism in her artistry and we are
reminded of the essential perfection of

the human form.

DAWSON COLE

FI NE ART

Lincoln & Sixth, Carmel
carmel.dawsoncolefineart.com

(left) RICHARD MACDONALD working with ballet
dancers Maximo Califano and Beth Ann Namey in his
Monterey, CA Studio.
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SPECIAL

A Simpler Time
By Emely Zepeda

PERSONA
Fifty Years of Service
By Caitlin Fillmore

FASHION

Layering Is the Look for Fall
By Rebekah Moan

SIP

Secrets of a Mixologist

By Jessica Zimmer

EAT
Full Circle Moment
By Caitlin Fillmore

COMMUNITY
Central Coast’s Pediatric Home Care

By Emely Zepeda

STAY

Fresh Take on the Familiar

By Atissa Manshouri
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Augustina’s Augustinas

Designer Boutique

SAN CARLOS & 6TH, CARMEL-BY-THE-SEA, CA « (831) 626-6353 OCEAN AVENUE, CARMEL-BY-THE-SEA, CA » (831) 624-2403
augustinasdesignerboutique.com augustinaleathers.com



Augustina’s Augustinas

Designer Boutique

SAN CARLOS & 6TH, CARMEL-BY-THE-SEA, CA » (831) 626-6353 OCEAN AVENUE, CARMEL-BY-THE-SEA, CA » (831) 624-2403
augustinasdesignerboutique.com augustinaleathers.com
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Augustina’s Augustinas

Designer Boutique

SAN CARLOS & 6TH, CARMEL-BY-THE-SEA, CA » (831) 626-6353 OCEAN AVENUE, CARMEL-BY-THE-SEA, CA + (831) 624-2403
augustinasdesignerboutique.com augustinaleathers.com
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Environmentally Sustainable Upholstery

For Your Healthy Home
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Exploring the Fragility of Life
By Rebekah Moan

Mixed media artist Larisa Safaryan creates with an unusual medium: eggshells. That wasn't always the case—she
used to work with oil paints and other acrylics. But one day, during breakfast with her family, everything changed.
They were eating eggs and her father suggested she try using eggshells.

“The fragility and symbolism of eggshells captivated me, and | embarked on a creative exploration that has continued
to unfold ever since,” she shares.

Her artistic journey has been an unusual one. Safaryan never attended an art class and instead received two master’s
degrees: one in psychology and the other in public management.

“Although my academic background in psychology and management has significantly enriched my perspective and
influenced my creative process, my heart finds its true calling in the world of art,” she admits. “For me, the decision
to pursue art wasn't so much a conscious choice as it was an inherent part of who | am. I've always known that | would
be creating, regardless of my chosen profession or work environment.”

She started creating formally in 2003 when she exhibited for the first time in her native country, Armenia. Her first
U.S. exhibition was in 2011. Since then, she has continued to captivate audiences with sculptures and paintings that
embody the interplay between fragility and strength. Her art invites contemplation of the profound beauty residing
within the fragile nature of existence.

“| can show through my creations how beautiful and ephemeral that fragility can be,” she shares. “It serves not only
as a medium but also as a metaphor in my artistic practice. Each piece | meticulously make/break/sculpt involves
surgical precision. This demanding process leaves no room for error, making each creation both challenging and
intricate, while also providing ample space for my creativity to flourish.”

For more information, visit carmel.dawsoncolefineart.com.
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Sylvie unique boutique is now featuring
our newest exclusive designers from
around the world.

Court of the Fountains
On Mission St Between
Ocean Ave. & 7th St.
Carmel-by-the-Sea

831.620.0980
sylvieuniqueboutique@gmail.com
sylvieuniqueasyoucarmel.com
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MEUSE

GALLERY

SIMON BULL

Showcasing the colorful
artwork of British-American
artist Simon Bull

and featuring Guest Artist
Bekah Bull & KURZ

Ask about our

Complimentary Services:
Virtual Room Renderings
Delivery + Installation
Home Shows

Worldwide Shipping

SE Corner of Ocean &
Monte Verd

Carmel-by-the-Sea

831.622.3010

meusegallery.co

meusegallery
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Also in Saint Helena, CA
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Designs Befitting Land and Lifestyle

By Rebekah Moan | Photos Courtesy of Lewis Builders

As locals know, building a home in Carmel is not an easy task due to water
restrictions, permit requirements, and more. “Sometimes, people make
assumptions about what they can do in Carmel and get let down,” says Lewis
Builders Project Leader Scott Julian. “There are a lot of limiting factors,
especially for out-of-the-area buyers that come from a place that's less
regulated.”

This makes what Lewis Builders accomplishes even more remarkable. The
award-winning company works with clients and real estate agents to see
properties’ potential through a proven
nine-step process that works for everything
from custom new homes to complicated
remodels. It provides clarity and streamlines
the building process because Lewis Builders
is the single point of accountability, from
start to finish.

In traditional home-building settings, there
may be an architect, multiple engineers, an
interior designer, a landscape architect, and
a contractor involved. Lewis Builders brings
all of those players under one roof and
supports its clients with the initial build idea,
all the way to the finished product, with an
added total care warranty.

Attention to detail and care is evident in one

of Lewis Builders' latest projects—a custom, ground-up new build in Tehdma,
the sustainable private community developed by Clint Eastwood and designer
and builder Alan Williams. The property encompasses nearly 10,000 square
feet, with views of the entire Monterey Bay.

“This is the dream home for a couple that desired to have enough space for
their kids and grandkids to be able to visit and stay so they can enjoy special
moments and holidays together,” says Julian.

The space sits on 10 acres and has nine fireplaces, two outdoor kitchens, a six-
hole custom putting green, and expansive tile patios, including off the primary
bedroom, with views of the ocean. The walls are plastered in the Venetian
style—hand troweled.

The kitchen houses an indoor brick pizza oven built in the “old-world way,”

and a custom-made range and hood built and shipped in from Florence, Italy.

Solid walnut cabinetry used throughout the property was made locally, and

the hand-forged bronze door and cabinet hardware was made in the United
States.

New homes such as the one in Tehama make
up about 50 percent of Lewis Builders’
business. The other half of the business
is remodeling. “Really, no piece of land or
property is too intimidating to transform,”
says Julian. “All properties have massive
potential, and we just have to work through
it.”

Many people feel stymied by the process
and complexity of building or remodeling a
home, but Lewis Builders tries to reduce that
feeling by instilling confidence in its clients
via its nine-step process.

“There literally hundreds, if
thousands, of decisions that need to be made, and we break them down and
work with our clients to build timelines and schedules to make it an enjoyable

are not

process,” he says. “We take a stressful project and make it as enjoyable as
possible while also reducing complexity with a single point of accountability.”

For more information, visit lewisbuilder.com.
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| #1 PERFORMING AGENT ON THE MONTEREY PENINSULA by Wall Street Journal and Real Trends

ELEVATED REPRESENTATION

"M SHELLY MITCHELL LYNCH

Broker & Managing Director DRE#01217466

5 831.277.8044 = Shelly@CarmelRealtyCompany.com
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A Cornerstone in Luxury Real Estate for Over 100 Years
831.622.1000 = CarmelRealtyCompany.com

BELLA VISTA

Main House, Guest House ¢ Studio
8 beds, 9+ baths = 2.63 Acres = $29,000,000

Built in 1925, “Bella Vista” is one of the original Pebble
Beach estates immersed in tradition. Having had their
pick of locations, these early visionaries of Pebble Beach
chose this magnificent setting, perched atop legendary
“Strawberry Hill,” which is widely known to be the sunniest
and most coveted locations of Pebble Beach. To this day, this
gated, park-like 2.6 acres boasts prolific cutting gardens,
terraced gardens with fruit trees, and two of the oldest and
grandest cypress trees in Pebble Beach. Uniquely, Bella Vista
claims one of the very few nationally registered monarch

butterfly way stations.

Inspired by the California Spanish revival movement and
architects like George Washington Smith, Lewis Hobart and
Wallace Neff, this beautiful estate exudes character, charm
and authentic design beckoning indoor and outdoor
entertaining and casual, elegant living.

CARMEL REALTY COMPANY gy
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Truszkowski Freedman & Associates
Zak Freedman - Dre 01956633 INTERNATIONAL REALTY
3775 Via Nona Marie Ste.100, Carmel, CA 93923
tr uszkowskifreedman.com

Nicole Truszkowski- Dre 01240204
EASSOCIATES

831.250.3560 | Team@TruszkowskiFreedman.com
Four Generations of Synergized Energy ONE Powerful Team
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Layering s the Look for Fall

By Rebekah Moan | Photos Courtesy of Patrick James

Fall fashion is always rife with possibilities
due to the layering and fabrics available. In
fact, it's fashion designer Patrick James Mon
Pere Jr's favorite season. The eponymous
upscale men’s clothing and lifestyle brand
designer says that the must-have look for
this fall centers around lightweight sweaters
and jackets that have added functionality or
performance aspects.

“| always have a few favorites,” he admits. This
season, one of the pieces he's most excited
about is a blue district check sport coat made
of fabric from Vitale Barberis Canonico—
Italy’s oldest fabric mill and one of its most
prestigious.

“| like the coat in particular because you can
dress it up or down, and it goes with so many
differentlooks,” says Mon Pere. Another piece
that's caught his eye is a lambswool cardigan
with leather buttons. “It's just a great piece,”
he says, “and lambswool is, of course, one of
the original ‘performance’ fabrics.”

He's also excited about an overshirt, a
Western-style snap front made of wrinkle-
resistant materials. “It's a very cool piece
that's easy to wear,” he says. In terms of shoes,
he says that sneakers are hot, and Patrick
James has some waterproof suede sneakers
in fall colors that are perfect for the season.
“Chukkas and boots also remain popular,” he

“
says, “and we have so many good ones for me
to choose from.”

There's no theme for the fall collection.
Instead, it's an evolution of what has worked in
the past for the company. “Our concentration
is on giving our customers tremendous value
with every product,” says Mon Pere.

Customers also inspire what Patrick James
decides to carry. For instance, when the
COVID-19 pandemic slowed the world down,
the company started carrying more athleisure
lines. When everyone started returning to
more normal routines, Patrick James didn't
need as much athleisure wear but kept what
worked best for its customers.

The fashion brand balances its inventory
between a national catalog, an e-commerce
website, and nine stores spread throughout
California and Nevada. Some families have
been shopping with Patrick James for
generations, as it was established in 1962.

“We realize that folks can shop anywhere,
especially these days, with the internet,” says
Mon Pere. “We try and just be good people
that truly enjoy helping those that come in
with a need. Our staff is highly trained, and
we all do our best to be very involved in our
local communities.”

For more information, visit patrickjames.com
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Fifty Years of Service

By Caitlin Fillmore | Photos by Manny Espinoza

Kathleen Cardinalli is a petite, soft-spoken woman who stays loyal.
A first-generation American and a Monterey resident for her entire
life, Cardinalli attended San Carlos Grammar School and Junipero
Memorial High School, where she met classmates who come for
coffee the first Monday of the month. “We look at each other and
think we know more about each other than our own families,” says
Cardinalli, laughing. “It’s a blessing to have lifelong friends.”

Cardinalli married into a large, local Italian family and is now, as she
says, “related to the whole town.” She speaks glowingly about her
two children and six grandchildren, listing them as her greatest
pride. But her gentle nature downplays Cardinalli's entrepreneurial
achievements. She has operated successful restaurants in
competitive Carmel for much of the last 50 years.

That story begins in 1973, with the first days of Carmel Plaza, which is
now a gleaming shopping center of upscale boutiques and services.
Back then, she explains, the plaza was “studs and dirt floors.” Along
with friends, she opened a children’s store, The Little Ark. After a
year, Carmel Plaza asked the group to open a café. The Left Bank
Cafe served its signature Brittany crépes, a square envelope filled
with a variety of sweet or savory ingredients. The Little Ark closed
after about five years, but the café carried on for 14 years; Cardinalli
had found her calling.

Within a few years of the Left Bank Cafe's closing in 1987, Cardinalli's
son Steve encouraged her to own a standalone place again. I
thought, ‘you're crazy,” she says. But the suggestion gave rise to
The Cottage Restaurant, featuring a cozy, homestyle menu served
in an actual small cottage. Cardinalli has operated The Cottage for
28 years.

The restaurant specializes in breakfast and lunch comfort foods that
highlight Cardinalli’s roots in Italy and the Central Coast. Diners can

choose from a variety of dishes, including eggs Benedict, a Thursday
lasagna special, and the café’s artichoke soup, once a “Best Soup”
winner in Monterey County.

Cardinalli's sense of loyalty is present in how she runs her business.
For nearly 30 years, she has risen at 5 a.m. to open the restaurant,
serving customers from 7:30 a.m. until closing at 2:30 p.m. As the day
begins, she is joined by her employees, many of whom have worked
for most or all of the Cottage's 28 years. She easily reminisces
about her staff, including Juan and Miguel. who do everything from
cooking to serving. James, her dishwasher, began working for her
over 40 years ago at the Left Bank.

Regulars, such as Jack Pappadeas, are the norm at The Cottage.
They order breakfast and finish the word search in the newspaper
every morning. They are not all locals—every year, a pair of tourists
from Canada visit Carmel for six months and eat at the restaurant
every day.

Cardinalli does not dwell in discussing her success. “| respect
whoever comes in my house,” she says. “I grew up like that, and I'm
passing it on.” Perhaps this is why, during hard times, The Cottage
has experienced remarkable gestures of kindness. Customers have
pressed envelopes into Cardinalli’s hands, asking her to pass on
gifts and well wishes to her employees. Some customers from South
Dakota even called an employee at home, just to check in.

“How wonderful to feel like family, even if it's only a few times we
have met,” says Cardinalli of these gestures from diners. “They

maintain connections and write beautiful letters. We've been very
blessed.”
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SEA HAVEN EMBODIES THE COASTAL COMMUNITY LIFESTYLE YOU’VE BEEN WAITING FOR

Ld)/iél NEIGHBORHOOD WZZOSLZ NEIGHBORHOOD

T

ONE AND TWO-STORY | 1,849 - 2,725 SQ. FT. ONE AND TWO-STORY | 2,380 - 3,411 SQ FT.
3 - 5 BEDROOMS | 2 - 3.5 BATHS 3 -7 BEDROOMS | 2.5 -4 BATHS

Five floorplans to choose from, with numerous ways Offering up to seven bedrooms, making them
to tailor each home to your family’s needs. a rarified find so close to the beach.

* Floorplans offering 3 to 7 bedrooms ¢ The Cove Clubhouse — CAlong CMonterey Bay —
* Homes starting from the low $1Ms * Just one mile from the Monterey Coastline SEA HAVEN
* One and two-story homes * 10 planned neighborhood parks A NEW HOME COMMUNITY

Sales Office open daily 11am - 5pm e liveseahaven.com ¢ 831-531-9038

Images are representational only and may differ from homes as constructed. Square footages are approximate. Seller makes no representations or warranties that the view from the property
wcq will remain the same. Future development changes to and growth of landscaping and the like may impact any current views from the property. Homes are constructed and marketed by WCP @
1 Developers LLC (CA Contractor License #1035148) and real estate sales brokered by WCP Real Estate, Inc. (CA DRE License # 02055906), on behalf of WC Marina LLC, a California limited
WATHEN CASTANOS liability company. ©2023 Wathen Castanos Homes. All rights reserved. Equal Housing Opportunity.




SANTA LUCIA PRESERVE

FEATURED PROPERTY: 24 ARROYO SEQUOIA | 3 BEDROOMS | 3 FULL AND 1 HALF BATH | 3,868 SQ. FT. | 8.27 ACRES | $4,900,000 | 24ARR0OYO.COM

A PLACE WITH A CADENCE ALL ITS OWN.

S th b / Y CaNNING
THE PRESERVE IS A PRIVATE RANCH COMMUNITY AND CLUB WITH A TOP-RATED O e y S J PROPERTIES

TOM FAZIO DESIGNED GOLF COURSE, EQUESTRIAN CENTER, NEARLY 100 MILES INTERNATIONAL REALTY GROLiP
OF TRAILS, AND RECREATION LAKE SET WITHIN A 20,000-ACRE NATURE PRESERVE.

TEN MINUTES FROM CARMEL-BY-THE-SEA | 833.620.6768 | SANTALUCIAPRESERVE.COM
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Concours & Cocktails

By Jessica Zimmer | Photos by Manny Espinoza

On August 17, nearly 500 guests convened at the green hilltop
expanse outside the Hacienda at the Santa Lucia Preserve in
Carmel to celebrate the Concours d’Elegance. The exclusive
Monterey Car Week event featured a “Boutique Alley” of around
40 hypercars, emerging EV cars, and vintage vehicles. The latter
category included an original W. O. Bentley, a Mercedes-Benz 300
SL, a Mercedes-Benz AMG SL Roadster, and a Ferrari F50.

Residents of The Preserve, their guests, and invited members of
Luxury Rally Club mingled over gourmet offerings prepared by The
Preserve’s executive chef, Marc Johnson. Delicacies included a raw
bar with crab claws, oysters on the half shell, and marinated prawns.
Guests also enjoyed a Tsar Nicoulai Caviar bar and artisanal pizzas
prepared in a wood-burning pizza oven.

Entertainment and a variety of libations were on the premises.
Hundred Acre, a St. Helena winery, poured its labels “Summer
Dreams” and “Fortunate Son.” Veuve Clicquot shared its
champagnes, and Starward Whisky offered its premium spirits.

Highlights of the night included the scenic eight-mile drive into the
hills to the event. Santa Lucia Preserve is located on 20,000 acres,
18,000 of which are protected by a conservation land trust.

“Concours & Cocktails brings so many interesting and beautiful
cars and fans of automotive design and ingenuity together,” says
Jen Anello, senior director of sales and marketing, resident and
member experience at the Santa Lucia Preserve. “It's a remarkable
gathering, with a blend of fantastic wine and spirits, delicious fare,
and impressive vehicles in a truly unique setting.”

Trevor Johnson, cofounder of Luxury Rally Club, thinks that
Concours & Cocktails is the best event of Monterey Car Week. “It’s
atrue garden party,” he says. “Guests have the opportunity to watch
the sunset, see all the amazing cars up close, and talk with friends.”



X7

PACIFIC COAST

AESTHETIES

Dpnancer o] S

Halo restores youthful skin tone by retexturizing the skin,
softening wrinkles, and removing underlying skin damage, all
with minimal downtime. It is suitable for all skin types and
can be customized based on specific goals. With our Sciton

laser packages, turn on anti-aging genes and turn off your
cancer-causing genes. Call today to book your appointment!




831-708-2602

pacificcoastaesthetics.com

28 Seascape Village
Aptos, CA 95003

@pacificcoastaesthetics
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Poodle Day

Photos by Paulina R

Crowds enthusiastically cheered as a procession of long, slender legs and elegantly coiffed
curls paraded through The Crossroads Carmel on October 7. That's right! The poodles were
back to kick off Carmel's annual Poodle Day®, strutting their stuff for their biggest fans in
preparation for an evening of dinners and tastings. Proceeds from Poodle Day® benefitted

NorCal Poodle Rescue.



PERFECTLY PLACED

CARMEL-BY-THE-SEA « $4,799,000 « 3 Beds, 3 Baths « 2,105 Sq. Ft.
www.CarmelPointHome.com

Wonderfully private Country English cottage overlooking the Sanctuary Preserve and
Santa Lucia Mountains. Only steps to the beach and the famed Scenic Road, this home
is perfectly placed on the Point!

OCEAN PEEKS

CARMEL » $1,998,000 « 3 Beds, 2.5 Baths « 1,956 Sq. Ft.
www.SerraAveCarmel.com

Peeks of the ocean from the dining area and all the bedrooms, the primary suite
having the nicest peek with a view of Point Lobos. A bit larger than average, a bit more
of a view than average and on the newer side of construction.

Proficient
Proactive
Progressive
Professional

Problem Solver

TRANQUIL RETREAT

CARMEL VALLEY « $1,250,000 « 3 Beds, 2 Baths « 1,469 Sq. Ft.
www.CalleDeLaVentana.com

A short walk to the charming Carmel Valley Village, this single-level, rustic style
home has unpretentious organic warmth. With year-round sunshine, it's perfect for a
weekend getaway or a full-time residence where you can escape the rush of the world.

Pro is in My DNA

JUDIE PROFETA

*ToPp 2% OF LICENSED AGENTS ON THE MONTEREY PENINSULA
& ToP 1% OF LICENSED AGENTS IN CALIFORNIA
by Sales Volume according to Real Trends and as featured in The Wall Street Journal.

831.601.3207
JudieProfeta.com = Judie@TheProfetaTeam.com
BROKER ASSOCIATE & MANAGING DIRECTOR | DRE#00703550



Because I care...

passionately to find the truly perfect home for my
clients who are Buying and understand the ever-
changing market for my clients who are Selling.

Along with my support team for over 18 years,
licensed Brokers Rob Profeta and Julia Humason,
we create a fantastic team for YOU!

We welcome the opportunity to guide you in
realizing your Real Estate goals and are grateful for
the clients for whom we have already had the
privilege to help.

Over 1 Billion in Real Estate Sales*

The Profeta Team

Judie Profeta Rob Profeta Julia Humason
Broker Associate | Managing Director Managing Broker Broker Associate
DRE#00703550 DRE#01313907 DRE#01872599

o CARMEL REALTY COMPANY

ESTABLISHED 1913

BLURY
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Secrets of a Mixologist

By Jessica Zimmer | Photo by Manny Espinoza

At Michelin-rated Aubergine, lead mixologist
Johnathan Jeronimo begins creating craft cocktails
months in advance. He uses peels and fruits from
seasonal shrubs and liqueurs to create custom
bitters. Then he perfects recipes with flavors for the
coming season.

“Many of the ingredients are from the local farmers
markets in Monterey County,” says Jeronimo, a
self-taught professional. “Still, it would be difficult
to make any of these drinks at home.” Aubergine’s
cocktail menu, which changes seasonally, lists four or
five ingredients per drink.

For example, the Garden Goblet contains Plymouth
Gin, lavender, rosemary, and Meyer lemon. This drink
requires Jeronimo to cold seep lavender for three
weeks and char rosemary to make a simple syrup.
Later, Jeronimo infuses the gin with pineapple sage
and Meyer lemon peel from Big Sur. The bitters
alone contain 15 ingredients. The drink is served in
a snifter to allow the guest to fully sense the aromas.

Jeronimo often works with ingredients such as cherry
guavas, which are found in aguas frescas, Mexican

drinks that contain fresh fruit. He is experimenting
with mescal, after learning that his paternal great
grandparents were mezcaleros (mescal makers).

For the fall, Jeronimo will use warming spices such
as clove and cardamom. He's also experimenting
with hoshigaki, dried hachiya persimmons. Further,
he is working with Aubergine's beverage team to
develop a nocino, a sweet ltalian liqueur made from
green walnuts.

“Do not be afraid to experiment,” says Jeronimo.
“There’s something for everyone on our cocktail
menu.” He makes cocktails that are soft on the palate
and pair well with refined dishes.

“None of what | do could be possible without the
help of the entire team at Aubergine,” he says.
“Executive Chef Justin Cogley and the sous chefs
share unique items that inspire the creative vision |
have for the bar program.”

For more information, visit auberginecarmel.com.



e

¥
Ay

VISIT OUR STORE

CORNER DOLORES ST. & OCEAN AVE B RO ( H l | WAL k E R
CARMEL-BY-THE-SEA, CA 93921

WWW.BROCHUWALKER.COM




S Y

T LA




Anton
Michel

RESTAURANT

antonandmichel.com



Seassn’s Gueelings fram Ou %ﬂﬂ/
gm% o %W bistromoulin.com



wn
@)
m
Z
m
=
Y
(%2}
—
—
m
m
2
—
I
0
>
Ee)
<
m
—
2
m
>
—
—
<







O first tee

Oy courty

Key Commitments to
Being a Game Changer

Pursuing Goals
Growing through Challenge
Collaborating with Others
Building a Positive Self-ldentity

Using Good Judgement




Golfing Charity ‘Aces’ U.S. Women's

Open Fundraiser
By Rebekah Moan | Photos Courtesy of Carmel Realty

During a fundraising dinner on July 6, First Tee - Monterey County raised $650,000 to help underserved boys and girls
in Monterey County create opportunities for a brighter future. Held at an estate situated off the 12th green of Pebble
Beach Golf Links, the fundraiser celebrated the first-ever U.S. Women's Open at Pebble Beach and supported the local
community in a magical series of events, according to First Tee - Monterey County Board Member Dan Lynch.

“The charity event was created to capitalize on the momentum and inspiration taking place in the community among
women'’s golf,” he shares. Since its inception in 1945, the U.S. Women’s Open was never held at Pebble Beach until this
year. To honor the milestone, Pebble Beach, in association with the U.S. Women'’s Open, donated $250,000 to First Tee
- Monterey County and the funds are earmarked for girls’ programming.

First Tee - Monterey County currently serves 10,000 youth ages 4 to 17 and seeks to eventually reach 25,000 children.
With its afterschool and summer camp programs, First Tee coaches use golf as a platform for life lessons, according to
Lynch.

“We teach golf but we're really teaching life principles,” he says. “We use golf as a metaphor for practicing and pursuing
goals, being honest, and having integrity.” The program has resulted in improved state testing in math and English,
reduced absenteeism, and increased high school graduation rates.

The U.S. Women’s Open fundraiser was such a success, drawing in 60 people, that First Tee - Monterey County wants to
make it an annual event, similar to its “Bottles, Boots, and Barbecue,” fundraiser in Salinas held every September. Several
hundred people are usually in attendance at that event and First Tee - Monterey County hopes to raise $1.5 million at it
every year.

For more information about First Tee - Monterey County, visit firstteemontereycounty.org



The Grill ,
AT POINT PINOS T N

Brunch - Lunch - Bar & Lounge
Special Events,

831.375.1300 | GRILLATPOINTPINOS.COM

79 Asilomar Ave, Pacific Grove, CA | At the Pacific Grove Golf Links
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WHAT IS POSSIBLE.

831-250-7168

WE ARE LEWIS BUILDERS. lewisbuilder.com

Carmel, California
DESIGN +BUILD

CA LICENSE #B-844741



~Carmels ~
HIDDEN GEM

carmelshiddengem.com | 831.250.7811 Breakfast Wednesday - Sunday 8:00 am - 2:30 pm
Mission St between 5th Ave & 4th Ave | Carmel-by-the-Sea Brunch 11:00 am - 2:30 pm | Dinner 5:00 pm - Close | Closed Monday & Tuesday

Heated Patio Dining & Pet Friendly
Breakfast | Brunch | Dinner



Yafa proudly serves the finest home style
Levantine cuisine from the Mediterranean.
We source the freshest local

ingredients available.

We are proud winners of the
Michelin Bib Gourmand award.

MICHELIN MICHELIN MICHELIN
2019 2021 2022

Introducing Alejandro Hernandez
Executive Chef

(831) 624-9232 | yafarestaurant.com
Junipero St & 5th Ave NW, Carmel-By-The-Sea
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Central Coast’s Pediatric Home Care

By Emely Zepeda | Photos Courtesy of Coastal Kids Home Care

Coastal Kids Home Care was cofounded in 2005 by Margy Mayfield,
a pediatric nurse with more than two decades of experience. While
working as a nurse and coordinator at a home care agency, Mayfield
saw firsthand how pediatric programs were neglected, faced budget
cuts, and had resources redirected. She also saw how beneficial
it was when patients were able to receive care and rest at home.
Tackling both issues, she established Coastal Kids to bring low-cost
and high-quality home care to children with serious illnesses and
injuries.

The organization provides services in Monterey, Santa Cruz, San
Benito, and Santa Clara Counties. For the last 18 years, it has provided
more than 76,000 in-home visits to more than 9,900 children. To do
this, Coastal Kids has four incredible programs.

Home-based pediatric palliative care is for children with life-limiting
illnesses. This program provides comfort care with curative intent,
providing physical and emotional relief with massage therapy, art,
music, and counseling—art and massage therapy are particular
favorites. The program has a dedicated team with pediatric training:
pediatric nurses, medical social workers, expressive therapists, and
respite nurses.

Pediatric home health care offers physical and occupation therapy
to children with developmental delays or serious injury. Pediatric
nurses travel directly to the child’s home and offer infusions, wound
care, blood draws, medication administration, physical therapy, and
more.

Coastal Kids also offers one-on-one counseling to children, ages 5
to 21, with mild to moderate mental health needs. In partnership with
Papillon and the Heal Together initiative, Coastal Kids also offers
grief and bereavement support groups for families. In early 2020,
during the start of the COVID-19 pandemic, Coastal Kids broadened
its counseling services to everyone. The Heal Together Hub was

created as a community resource of mental health professionals
and community organizations to help anyone dealing with grief,
loss, and anxiety.

Since 2018, pediatric shift care has been available for children with
complex medical needs. Each child is matched with a nurse who
provides in-home medical care. This care is closely crafted with the
families and the children’s doctors to meet daily needs and long-
term goals. The nurses are trained to provide breathing treatments,
gastrostomy tube feedings, tracheostomy care, and more.

Kepler Otero is one remarkable child that Coastal Kids has helped.
Otero was born with CHARGE syndrome, a rare genetic condition
that affects his hearing, vision, balance, and ability to eat and
breathe. After having multiple surgeries in his first few years of life,
Otero now uses a tracheostomy to breathe and a gastrostomy tube
for nutrition. Through Coastal Kids' pediatric shift care program,
Marta Escobar, a nurse, is with him 40 hours a week at his home
and elementary school. “He is a very verbal little kid, and there are
a thousand funny stories about him,” she says. “Every single day is
a different adventure with him.” Having a trusted caregiver is life-
changing, say Otero’s parents: “Kepler loves Marta. It is so nice to
know that they have that special bond, because when something is
wrong, he has to feel comfortable letting her know. We love having
her there for him.”

Coastal Kids aims to help as many children and families as possible
in the comfort of their own homes. Plans are to expand to include
services in San Mateo County within the next three years, and in
Contra Costa and Alameda Counties in the future. When Coastal
Kids reaches these goals, it will be helping in seven counties with a
total population of over six million. It's amazing to think about how
many children and families they have already helped—and will help.

For more information, visit coastalkidshomecare.org.



THE ART OF ESCAPE

Property Vacation Rental Long Term Rental Andy Nygard | 831-915-2863
M | M 8| M hauteshelter.com
anagement anagement anagement Terrence Pershall BRE# 00621588



TEHAMA

CARMEL

The closest you can live away from it all.

\ﬁg& - ;_'L Secluded yet mmutes from Carme ith -Sea and Monterey, Tehama is 4 last-of- its- kmd o

RN o 1 e ommunlty where owners enjoy the perfect balance of natural beauty, uhmatched pfivacy, - “ . o 1

‘ " and convenience to the best the peninsula has to offer. With a hmlted number of homesites . i3
‘remaining, this is your opportunity to build the home, and life, you’ve always dreamed of.

¥

Homesites from 3.5 to 25 acres with prices starting at $2.25M.
Contact our Real Estate Sales Team for a private showing.

DANA BAMBACE MARK PETERSON

dana.bambace@compass.com mark.peterson@compass.com
DRE#01731448 DRE#01977162

tehamacarmel.com COMPASS

Buyer should review the public report issued by the Department of Real Estate, and all offering documents before signing anything. All images contained herein may not be to scale and all figures and dimensions may be subject to change, and are not intended to be relied
upon for, nor form part of, any contract unless specifically incorporated in writing into the contract. Buyer note the following:Tehama Golf Club membership is by invitation only and is not included in the purchase of property in Tehdma. Any membership in the equestrian center
currently under construction in Tehama is also not included in the purchase of property in Tehama.A Tehama Social Fitness Membership is offered to all lot purchasers in Tehama, subject to dues, fees, and applicable rules and regulations. The Tehama Golf Course, Clubhouse,
and Fitness Center are privately owned facilities, which are subject to use by others who may not be lot owners. Purchasers of a Tehdma property will not acquire a proprietary interest in the Tehama Golf Course, Clubhouse, or Fitness Center, whose facilities are all subject to
membership dues, fees, rules and regulations. Use of the Tehdma Golf Course, Clubhouse, and Social Fitness Center is at the pleasure of the owner of the facilities. Compass is a real estate broker licensed by the State of California and abides by Equal Housing Opportunity
laws. License Number 01991628, 01527235, 1527365. All material presented herein is intended for informational purposes only and is compiled from sources deemed reliable but have not been verified. Changes in price, condition, sale, or withdrawal may be made without
notice. No statement is made as to the accuracy of any description. All measurements and square footage are approximate.



-Sal, Enclave homeowner

831-576-6682 - TheEnclaveBySheaHomes.com

@ Sales: Shea Homes Marketing Company (CalDRE #01378646); Construction: Shea Homes Limited Partnership (CSLB #855368). Equal housing opportunity.
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Full Circle Moment

By Caitlin Fillmore | Photos by Manny Espinoza

Carmel-by-the-Sea has more than 60 restaurants operating within the
village's modest footprint, each with a unique story. For The Grill on
Ocean, that story began with the goal of owning a gas station.

Wassim El Chaarani arrived in Monterey County from his native
Lebanon in the 1990s. His strong work ethic and friendly personality
fostered an impressive career in the area’s hospitality industry. He
began working at local institutions such as Roy’s at Pebble Beach and
Anton & Michel in Carmel-by-the-Sea. He served as general manager
of Carmel’s celebrity magnet, Hog's Breath Inn, for 13 years, and owned
a Lebanese restaurant in the food court of Salinas’ Northridge Mall in
the late 2000s. With his wife, Lorena, he has operated five restaurants
during their 25-year relationship. Currently, the couple juggles three
restaurants, including The Grill on Ocean, which opened in May 2022,
at 3 SW Corner Ocean Avenue.

El Chaarani reached his goal of owning a gas station by 2009. He sold
that business in 2021 and was approached soon afterward about a new
listing on Carmel’s in-demand Ocean Avenue. El Chaarani saw the
restaurant property and made an offer the next day.

“Going back to Carmel was a necessary evolution. When this business
opportunity came up, [El Chaarani] naturally was inclined to go for it,”
says Lorena El Chaarani of her husband’s quick decision-making. “But
I'm someone who likes surprises. His dreams became my dreams, too.”

Neither Wassim nor Lorena divulged their favorite restaurant over the
couple’s hospitality history. But El Chaarani worked at Tony Salameh'’s
former restaurant, also called The Grill on Ocean.

With Salameh’s encouragement, the El Chaarani adopted the name
of the place where Wassim began his American dream. Gifting the
name is an unusual move between small restaurant owners, explains
Lorena, but the couple views the move as “upholding a reputation,

but a passing of the baton.” The original sign for The Grill on Ocean
hangs outside today, in homage to Salameh and as part of the casual
restaurant’s new branding.

“Wassim was smiling for a whole week, just beaming,” says Lorena. “He
would say, ‘I can't believe it, how this has happened to me.” Guests
frequently hear El Chaarani's showstopping opening line, “I used to
wait tables for the old owner.”

The Grill on Ocean features an eclectic menu with plenty of influences
from Wassim's home country. It reflects the variety of foods that the
El Chaarani prepare and eat at home, lending a friendly, familial
atmosphere to the one-year-old establishment.

Neither Wassim nor Lorena are professionally trained as chefs. They
prefer a philosophy of openness as to what makes it onto the evolving
menu. “We cook this food—ltalian, Mexican, Spanish, Lebanese,” says
Lorena, who was born in Southern California and has an Italian and
Hispanic background. “We cook kebabs on the barbecue grill with
carne asada, Spanish rice, and a side of tabbouleh. It's a mishmash
of foods from everywhere.” This international approach is called
California fusion at The Grill on Ocean and features items that include
surf and turf fajitas and an ahi tuna poke tower—Lorena’s creation.

Customers step into a cozy dining room that is splashed with bold
Mediterranean colors. Vibrancy continues on each diner’s plate, with
ingredients such as watermelon radish and pomegranate seeds.
Coming this fall is a menu highlighting even more of Wassim's family
recipes, with a continued focus on grilling.

“l don't think our restaurant feels like any other place in Carmel,” says
Lorena. “We just want to share what we know.”

For more information, visit thegrilloceanave.com.
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Photos by Manny Espinoza



CATHY CALHOUN

GRADUATE GEMOLOGIST, *
CERTIFIED GEMOLOGIST >
APPRAISER, & JEWELRY , *
HISTORIAN VA
/ S ESTATE VINTAGE

SPARRLE

RESPONSIBLY

VINTAGE & ESTATE JEWELRY

From Victorian to Art Deco, our vintage and estate jewelry is both
eco-friendly and fabulous. Each piece comes with its own beautiful story.

- Now it’s your turn to write the next chapter.







SPINNING WHEBL STEAK NOUSE

MONTE VERDE STREET NEXT TO CITY HAI
MAyfair 17548
CARMEL-BY THE-SEA
S A T o S o S O O T S D

I like to live in little Carmel Sm M m geé'r

‘Where the tro2s meet acrass the street
‘Where you weve your hand and say “helle”
To averyone you meat. o

verved from 5.9, Sundays 1.8 * Closed Mcnday

1 like to stand for @ moment Our sleaks are cut from choice and prime
Outside our naw P. 0.,

And listen to the friendiy gossip Onakba (?cw; ?g:qf E«-j

About all the folks we know. and aged in our own refrigorator

Fer life is interwoven

With friends we've learned to love;
We hear the joys and sarrows

In our daily push and shove.

Wa reserve the right te charge ertra
for Special Services
Mat responsible for lost articles
50 we like fo live in liitle Cormel,
We care no more o roum
For every house in this linle town
Is more thon o bouse. Iy o home.

We reserve the right fo refuse service
to anyone

We will not be responsible for the
appearance or tenderness of steoks
ordered well or extra well done.

1 il
I ALK
OUE SPECIALS

Ground Sirloin Steak........... oo e e VG
Cube Steak
Swiss Steak . ...
Sirloin Steak............
V2 Broiled Chicken..
New York Cut..........

Wc )4&20 @af o 0@5{9@ aud Sm a MNew York Cut, extra thick..

Filet Mignon........ccccoceecucuenn.

ﬂm&@ SM . = % $4’4’0 Child’s Plate: Ground Tenderlain Tips...

Served with Franch Fries or Baked Potatoes
Salad Bowl Croam Dressing
tread and Butler

Soup du Jour
DESSERTS
Vanills or Chocolate ice Cream 20 Sherbet .20
Pues per cul 95 Pigs a la Made 40
Our Home Made Cheese Cake .40
DRINKS

Eastern Bonle Beer | .. 4D Coffes Wi @GR A 0 15
Mesiern Beer . . . . . . Téd & v o v s W ow o
Imported Baor o w ocae W w ol Milke i Ten W Tel n fm w # ale
SEE OUR COMPLETE WINE LIST Sodas o o s N |1 leed Tea . . . . . . . . .20
Hot Chocolate . . .. . 20 Saka . . . . o . . . 28

PAFTIES WELCOME




A Simpler Time

By Emely Zepeda

In December 1952, the Spinning Wheel Restaurant opened its
doors under Joseph and Clara Motta’s leadership. Located on
Monte Verde Street in Carmel-by-the-Sea, it boasted “Steak at
Its Best” as “Our steaks are cut from choice and prime Omaha
Corn Fed Beef and aged in our own refrigerator.”

Back then, with 10 specials to choose from, one could order a filet
mignon for $3.10 or a New York cut for $2.50. A child’s plate of
ground tenderloin tips sold for $1.45. All menu items came with
French fries or baked
potatoes, a salad bowl,
cream dressing, bread
and butter, and soup du
jour. The dessert menu
offered ice cream and
sherbet for 20¢, a slice
of homemade pie for
30¢ or pie a la mode
for 45¢, homemade
cheesecake for 40¢, and
Nesselrode pudding for
25¢. There was a wide
selection of drinks to
choose from—soda, hot
chocolate, coffee, tea,
iced tea, and milk, as well as a wine list and several choices of
beer (domestic and imported), the most expensive of which sold
for 60¢.

It was a simple, quaint family establishment that prided itself on
its food, warmth, and being part of the community. On its menu
was a poem that read:

| like to live in little Carmel where the trees meet across the
street where you wave your hand and say “hello” to everyone
you meet.

| like to stand for a moment outside our new P.O., and listen to
the friendly gossip about all the folks we know.

For life is interwoven with friends we've learned to love; we hear
the joys and sorrows in our daily push and shove.

So we like to live in little Carmel, we care no more to roam for
every house in this little town is more than a house. It’s a home.

The Spinning Wheel was also the Motta’s home; the couple lived
above the restaurant on the second floor, with an ocean view. The
building was designed by architect Edwin Lewis Snyder in the
Monterey Colonial style.

The restaurant was a part of the community. Its multipaned angled
bay window made up the majority of the restaurant’s facade and
provided a great view and an open atmosphere, whether one
was enjoying a meal and looking out into the town or walking
past the building and peeking in. The brick chimney on the south
side made for a cozy, warm dining experience. The second floor,
where the Mottas lived, had a full-width, open balcony with
French doors that added to the inviting atmosphere. Though the
building was finished in a cement stucco, which could feel cold, its
wood frame, exposed wood rafters, and the wood-paneled Dutch
door softened the look, making it feel homier.

The Spinning Wheel closed its doors in 1996. However, the
building has since become a commercial office space, and in June
2006, it was recorded with the California Register of Historical
Resources as a historical building.
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As Connected to Tehama
& Monterra As You Can Get

Ben Zoller's Exclusive
Tehama & Monterra Properties

The ultimate location combining privacy, stunning vistas and pristine land.

Ben Zoller

Top 25 Highest Performing
Individual and Top 1% of Licensed
Agents on the Monterey Peninsula

8282 Monferra Ranch Road, Monterey (Lot 44)

8.87 Acre Lot « $2,750,000 - 8282MonterraRanchRd.com

Producing Remarkable Results.

831.595.0676

Ben@MontereyCoastRealty.com
BenZollerProperties.com

REALTOR® | DRE#01967810

Digital Rendering

7567 Paseo Vista, Monterey

3 13 Acre Lot - $1 699 000 - 7825Monterra0akst com 3.32 Acre Lot * $1,499,000 - PaseoVistaViews.com

BLUXURY

Monfre oast




"l enjoyed spending time with Parker

while giving him his concours cut."

Located in Morgan Court
Lincoln St between Ocean Ave. & 7th Ave.
Carmel-by-the-Sea
831-375-8571| carmelsbarber.com
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For over 37 years Jeff DiBenedetto, has partnered with quality ><
professionals to take projects through concept, design, PN PN e E NN E P E Y Ny §
construction, occupancy, and post-construction. For your ———  JLD CONSTRUCTION

next project consider using a local company and use the full-

service construction services of J.L..D Construction.

JEFF L. DIBENEDETTO CONSTRUCTION
CA LIC #888685 | JLDIBENEDETTO.COM | 831 277 0052 | P.O. BOX 762 CARMEL, CA 93921
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PUB & EATERY AT THE BARNYARD J/ M

. 831-625-5* :
OCALLAGHANSCARMEL.COM ' .

- re

ur lucky da % stop by O'Callaghans Irish Pub & Eatery
located at the Barnyard.
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PETIT PALI
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BED & BREAKFAST EXPERIENCES LE PETIT PALI AT 8TH AVE
BY PALISOCIETY LEPETITPALI.COM LE PETIT PALI AT OCEAN AVE
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Fresh Take on the Familiar

By Atissa Manshouri | Photos Courtesy of Le Petit Pali

The Danish call it hygge, a cozy quality that makes a person feel
content and comfortable. Northern Californians chase that quality
in Carmel-by-the-Sea, the charmed seaside village of fairy-tale
architecture and wandering wisteria vines that sits under a blanket
of glittering, Pacific Ocean mist. Like a long hug from a cherished
friend or the well-worn sweater wrapped around yourself as the sun
dips below the horizon, Carmel is that rare environment that is as
much a feeling as it is a place.

Visitors to Carmel in search of that feeling have two new lodging
options in which to immerse themselves: Le Petit Pali at Ocean Ave
and Le Petit Pali at 8th Ave. Both properties, which opened in June
2023, spring from the creative minds at Palisociety, a collection of
unique hotels and residences that includes the Palihouse, Palihotel
and ARRIVE by Palisociety brands. Le Petit Pali, the group’'s newest
brand, updates and elevates the bed-and-breakfast model, bringing
a fresh, bespoke, and decidedly unstuffy approach.

For Palisociety founder Avi Brosh, who designed and opened his first
property in 2008, Carmel was the ideal location for the new concept,
as the bed-and-breakfast model is particularly suited to the town’s
scale and history. Under the thoughtful design direction of Kirsten
Leigh Pratt, Brosh’s wife and principal of hotels and branding, the
two properties’ interiors evoke a layered, lived-in aesthetic, full of
intriguing art and welcoming corners that invite guests to linger,
socialize, and enjoy themselves. Likewise, breakfast at Le Petit Pali
is a celebratory occasion rather than merely functional, showcasing
locally made provisions, seasonal fruit, and a perfect eight-minute
egg with Maldon salt, all topped off with champagne and mimosas.

In addition to a curated neighborhood guide and a mood-evoking
playlist including, Lana Del Rey and Van Morrison, guest rooms
boast Bellino linens, Marshall® speakers, Diptyque® toiletries,
and retro SMEGe mini-fridges, along with plaid hot-water bottles
tucked discreetly into bedroom drawers—a personal touch that
Brosh was inspired to incorporate after staying at a lodge in New
Zealand. With a goal of creating spaces that are comfortable and
aspirational, he says, “We wanted people to walk into the rooms and
think, ‘Oh, wow, I'd love for my bedroom to look like this.”

Special touches abound at Le Petit Pali, such as Linus bicycles, towels,
and beach chairs available to guests who wish to explore the village
or the beach. Those looking to mingle can partake in afternoon social
hours, during which regional wines, champagnes, beers, and hors
d'oeuvres are available for purchase, and complimentary specials
from local favorites, including Carmel Cheese Shop and Folktale
Winery, are offered Thursday through Sunday. Dogs and children
are warmly welcomed, and guests may access both properties while
staying at either location.

With a successful launch in the rearview mirror, Brosh and the
Palisociety team can now look forward to expanding the Le Petit
Pali footprint. Look for future openings in Laguna Beach and
Brentwood.

For more information, visit lepetitpali.com.
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Chef Jacques Zagouri

A vibrant presence at professional events and social gatherings alike,

~ Chef Jacques Zagouri satiated people with his food and his spirit.

~ He was an extension of the cuisine he created, having cultivated
connections through sensory experiences and good humor.

~ Although he spent much of his time in professional kitchens, he was often
e found behind the apron during social gatherings. His closest friends knew
~ him as the life of the party and a compassionate creator. He could make
friends with anyone and fashion a decadent meal out the humblest of
ingredients.

A beacon of light to many people, Zagouri made friends with the

passersby and the customer alike. His hand extended to anyone in
his purview, and his passion ignited fires within others. In this way, he
continues to shine in the people he knew, and he continues to illuminate
the communities in which he lived.

11.21.69 - 09.09.23
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Celebrate Your Senses

Island Fresh Cuisine
in the Heart of Carmel-by-the-Sea

Live Music Tuesday-Sunday

(831) 2507744 | edwinscarmel.com

At the corner of 6th Ave. and San Carlos Street
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