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GET BACK 
INTO YOUR 

SWING!
Winter Special

2 for 1
bucket of balls
in February & March

Courtesy Photo

Calistogans Bo and Heidi Barrett have established a new family winery, Barrett & Barrett, which they hope will be the next generation of 
wines and venture for their daughters Chelsea and Remi, who are already in the wine business.

Bo & Heidi start family winery New wineries and wine 
labels are a regular 

feature of Napa Valley, as 
dependable as the summer 
tourists and winter rains. But 
how many take three decades 
to evolve? And how many are 
helmed by a married couple 
whose industry credentials are 
the equivalent of stars on Hol-
lywood Boulevard? 

At last count, the answer was 
one.

Barrett & Barrett, the epony-
mous, first-ever venture between 
Heidi Barrett and her husband, 
Bo, is one of Calistoga’s newest 
wine projects. It was created—
you could say better late than nev-
er—by a married couple who also 
happen to be two of California’s 
most accomplished winemakers. 

“We had never really worked 
together on wine,” gravelly-
voiced Bo Barrett said recently. 
“We had always kept our careers 
separate, which was the way 
things developed. Did we do it on 
purpose? That’s just the way the 
world works: sometimes you just 
go with the flow.”

A few days into the newest 
release of the only wine they pro-
duce under the Barrett & Barrett 
label, a Calistoga Cabernet Sauvi-
gnon, the couple took a moment 
to pause and reflect on the launch 
of a brand that carries “both” their 
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Here for a visit? Call on one of our fine restaurants and enjoy a good 

meal before heading back to the busy city.  A local?  Then call your 

neighbor, grandchild, aunt, coach, or cousin and take them out for an 

evening of catching up. Let someone else cook tonight!

Dining Out

Patio Dining now oPen
Large Banquet room avaiLaBLe

www.Pa c i f icoRes ta uRanteMexic ano.coM

Open Daily
Mon–Fri 11am–9pm

Sat & Sun 10am for breakfast

Authentic MexicAn Food

....Full BAr....
GreAt MArGAritAs!

             Best happy hour in town
              Monday–Friday 4–6:30 pm

                   in a wonderful Mexican atmosphere

942-4400
1237 Lincoln Avenue • Calistoga

Mariachi BanD
Live • Friday Nights 

 In Calistoga

And to round out your meal...our 
own homemade side dishes and 

Sweet Potato Pie for dessert
Catering available.

1207 Foothill at lincoln
M-S 9aM to 8pM • Sun 10aM to 6pM

942-5605 • FAX 942-5675

  Barbecue 
• Chicken • Ribs 
• Pork Loin • Tri Tip 
• Hot Dogs • Hot Links

times!8 Voted the BEST  
Barbecue in  
Napa County 

Cozy, Rustic Dining Room ❖ Garden 
Patio ❖ Full Bar & Award-Winning 

Micro Brewery 
1250 Lincoln Ave, Calistoga 
(707) 942-4101 Reservations

www.calistogainn.com  ❖  info@calistogainn.com

CALISTOGA INN
RESTAURANT & BREWERY

Now open for your dining 
pleasure!

T H A I 
K I T C H E N

C A L I S T O G A
Open Daily 11:30 am - 9 pm • 942-1176

$9.95 Lunch Special 'til 3:00 pm

Breakfast all Day
All your favorites: Pancakes, Waffles, 

Hashbrowns, Omelettes,
Scramblers, Fresh Juice, Coffee,

and always...Daily Specials
lUNCH ‘til 2:30 pm

Sandwiches, Wraps, Salads,
Burgers, Fries & More!

942-0555
OpeN Daily at 7:00am

1413 LincoLn Ave.• cAListogA

Simple & Elegant
Meals crafted to emphasize fresh, locally-sourced veg-
etables, meats, and seafood along with several regional 
dishes and distinctive ingredients or seasonings inspired 
by our travels. Tables in the Dining Room, in the Garden 

or at the Tavern.
HOURS:

Wednesday – Friday
11:30 AM – 10 PM

Saturday – Sunday
BRUNCH:   9:00 AM – 2:00 PM

HIGH TEA:   2:00 PM – 5:00 PM
DINNER:   5:00 PM – 10:00 PM

(707) 942-4268
info@1226washington.com

1226 WASHINGTON

OpeN Daily 7 am to 7 pm
Weekends 8 am to 7 pm

Hwy 128 & petrified forest rd

Home Plate 
           CafetAstY Burgers, 

fries, ice creAm,   
steAKs, frieD 

cHicKen, fisH n 
cHiPs, Pot Pies, 

pUlleD pOrk 
sAnDWicHes,  
vegetAriAn 

Burgers
& mOre!

pHONe 942-5646
faX 942-8796

names.
“It’s like the old saying,” said 

Bo. “A winemaker has one foot 
in the vineyard and one foot in 
the cellar. In this case, we’re kind 
of splitting that, and it works out 
really well.”

Seated next to him at a table 
adjacent to their vineyard, the 
breeze blowing strong and cool 
for a fall morning at the top of the 
Valley, Heidi Barrett interrupted 
with a laugh. “It’s one winemaker 
in the vineyard, one winemaker 
in the winery—although we do 
overlap a bit.”

The Barretts have been the 
power couple of Napa Valley 
winemaking for many years. 
In Heidi’s case, she’s been an 
industry force since the late 
1980s, most notably at Dalla 
Valle Vineyards in Oakville, at 
Grace Family in St. Helena, and 
from her 14-vintage run making 
one of the world’s most sought-

after wines, Screaming Eagle. Bo 
took charge of winemaking at his 
family’s iconic Calistoga estate, 
Chateau Montelena, way back in 
in 1982 and has maintained the 
winery’s international reputation 
for long-lived, collectible Caber-
net Sauvignons ever since.

Yet, for their outwardly high 
profiles and frequent travel 
around the U.S. and the world, Bo 
and Heidi have remained low-key 
Calistogans, cruising around in a 
pickup, tending the vines of their 
home vineyard north of town, and 
overseeing winemaking respec-
tively at Chateau Montelena and 
at La Sirena, the Napa Valley 
label Heidi debuted in 1994. She 
produces La Sirena from the cel-
lar of Jericho Canyon Vineyard, a 
short drive up the Old Toll Road 
from the Barrett & Barrett prop-
erty. They raised three children 
in, as they describe it, “this lovely 
little hamlet.” Two of them, 

daughters Remi and Chelsea, are 
following in their footsteps. 

La Sirena is a boutique label, 
and with its 300-case produc-
tion, Barrett & Barrett is an even 
tinier project. Both are dwarfed 
by Chateau Montelena’s annual 
output of well over 30,000 cases. 
Significantly, this historic winery 
on Tubbs Lane was on the verge 
of changing hands in 2008 when 
Bo’s late father, Jim, came close 
to selling it. Bo’s longtime tenure 
as head winemaker would have 
likely ended.

It was out of these near-ashes 
that the Barrett & Barrett concept 
emerged. 

“The propellant,” Heidi 
recalled, “was that Montelena 
was almost sold, and we knew it 
wasn’t going to stay in the family 
at that time. Or we thought there 
was a chance it wasn’t going to 
carry forward and continue with 
the Barrett family.” 

“So we thought, ‘Well, let’s 
start our own little thing that 
could carry on in our family, and 
that we could pass onto our kids 
and keep it going for generations.’ 
And then the Montelena sale fell 
through, which turned out to be a 
great thing—it’s wonderful that it 
can now stay in the family—but 
meanwhile we’ve already started 
this fun project that we want to 
just keep simple… and keep it as 
a great collaboration.”

The cooperative nature of 
Barrett & Barrett appears very 
much as Heidi described it, a 
winemaker each in the vineyard 
and the cellar. They planted 
Cabernet Sauvignon vines on the 
property, the former location of a 
prune-drying facility, in 2008 and 
brought their individual talents 
together to create an ultra-pre-
mium red wine in the Calistoga 
AVA. Fittingly, it was Bo and 
Heidi themselves who lobbied the 

U.S. Congressional Wine Caucus 
in 2003 for Calistoga to be 
granted its own viticultural status. 
(And yes, there is a wine caucus 
in Washington, DC.)

Pivoting from his day job at 
Montelena, Bo admits he had to 
adjust his winemaking scope.

“For me, a small lot is like a 
completely different art project,” 
he said. “It’s just a different world 
where you’re going to work with 
four barrels instead of, you know, 
200 barrels. So that’s why I like 
working this way, because most 
of my career has been to [make] 
enough wine to be sold around 
the world, at a global level or 
for a global market like Chateau 
Montelena enjoys.”

“It’s very yin and yang,” he 
added. “On a large lot, you have 
more options, and you can put 
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a lot of pieces together to make 
this big, structural wine. But in a 
small lot, you have to be so com-
pletely precise. I like it because 
it’s so tiny, and it’s a lot of fun 
for me.”

Heidi comes from a somewhat 
different end of the spectrum, 
having built her reputation since 
her days at Dalla Valle on more 
limited production consulting 
projects. Unlike the large-estate 
fruit that Bo works with at Mon-
telena, Heidi’s experience has 
mainly been with creating Cab-
ernets that are the sum of smaller 
vineyard parts, or even the result 

of blending fruit from different 
Napa Valley AVAs. 

“Some of my projects and my 
clients that I work for have small 
estates,” she said, comparing her 
winemaking approaches for her 
clients and La Sirena to that of 
Barrett & Barrett. “They have 
multiple lots, maybe from that es-
tate, but it becomes a blend, and 
it’s a lot of fun work with within 
that, and also [for] some of my 
clients, we source fruit or have 
a combination where they grow 
some of their own, and we also 
source some fruit. So I work with 
all of those combinations, and it’s 
never a dull moment. You never 
know year to year what it’s going 

to be, and each year has different 
challenges. But it’s always fun to 
put that blend together.”

Circling back to the subject of 
the rows of vines fifty feet behind 
her, Heidi pointed out that “tech-
nically, this is a single-vineyard, 
but there’s complexity within.”

“It can be a lot more complex 
with blending, but it doesn’t 
necessarily have to come from 
different vineyards. Like you can 
say ‘single-vineyard,’ but if you 
have multiple lots within a single 
vineyard you can also get com-
plexity that way, as we do here in 
our vineyard.” 

When the late-morning 
breezes finally drove the Barretts 

and their interviewer inside to 
taste a couple of the Cabernets, 
“complexity” quickly went from 
being winespeak terminology to 
the empirical center of conversa-
tion. The 2009 and 2010 Barrett 
& Barrett Cabernet Sauvignons 
turned out to be marvelously 
complex wines (see sidebar), 
with abundant quantities of berry 
and cassis fruit, zingy acidity, 
and tannins that narrowed from 
chunky to edgy as the two 
vintages aired out in over-sized 
Bordeaux glasses, left behind 
perhaps, or perhaps not, by the 
prune-drying people. 

With the just-released 2010 in 
his glass, Bo commented on its 
big texture and initial flavors and 
how limiting grape skin-to-juice 
contact—or maceration—during 
fermentation affected these char-
acteristics. 

“Some people are interested 
in having the vintage really 
strongly stated. So by not doing 
long macerations, you can really 
capture more of the fresh fruit 
and what it was that particular 
year. So we’ll see, because the 
’09 and the ’10 will be two dif-
ferent wines.”

Holding up her own glass, 
Heidi elaborated her husband’s 
point. 

“We get plenty of color [from 
grapes] right out of the chute,” 
she said, “and that’s more a func-
tion of our style of winemaking. 
I do that across the board. If 
you’re getting everything you 
need, once we have everything, 
we capture that. We just press. 
We don’t wait for it to diminish.”

“It’s kind of our hope and 

promise for the wine, the option 
of ageability. It’s the same with 
La Sirena Cabernet: we do the 
same thing, and I’ve heard that 
back from people. I’ve got that 
track record. Going back with 
this style of winemaking, I know 
it works. It’s not just said out of 
hand that we hope it will last 20 
years. I know they will.”

“And,” she said, with refresh-
ing frankness, “I think this is an 
expensive wine. I want to give 
our customers options for when 
to drink it.”

“We believe there’s a niche in 
the market where people will be 
patient,” Bo continued. “Our phi-
losophy is that people are paying 
us for the very best they can get. 
They want all that the vineyard 
has to offer. So we really want to 
pack it all in the bottle and give 
them the option to taste every-
thing that the vineyard put out.”

The Barretts’ back-and-forth 
over the open bottles was relaxed 
and familiar, but also extremely 
informative. The only downside 
to tasting their wines with them 
is realizing how little of the stuff 
actually gets made. With only a 
handful of exceptions, it ends up 
in their customers’ homes and 
cellars. 

In downtown Napa, the wine 
bar 1313 Main frequently stocks 
Barrett & Barrett. A further-flung 
outpost for all things Barrett—
including La Sirena and Chateau 
Montelena—is Vino & Friends, 
a popular wine shop and bistro 
in Fresno. The owners, Jen and 
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Roman Spa 
hot SpRingS ReSoRt

Massage, Mud & Mineral Baths  

Three Naturally Hot Mineral Pools

Private Experiences for Couples

Charming Accommodations

Private Whirlpool Spas

 

Honey—

Because you 

deserve 
to be 

taken ca
re of 

this weekend-

Dan

1300 Washington Street
Calistoga, CA 94515

877-820-3822 lodging

800-404-4772 spa
www.romanspahotsprings.com

Maxine’s
relics with a reputation!!!!

1365 Lincoln Ave • 942-4300
Open Every Day

See BARRETT on page 20

BARRETT
Continued from page 13
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uilt in 1846, the Old Bale 
Mill has been restored to 
operating condition com-
plete with its 36-foot wood-
en waterwheel. On week-
ends between 10 a.m. and 
5 p.m. you can watch the 
miller make mill fresh corn-

meal and flour. The granary offers dis-
plays and gift items for park visitors. 

Nearby Bothe-Napa Valley State Park 
is open 7 days a week for day hiking 
and picnicing. The state has agreed to 
allow two local non-profit agencies to 
take over management of both the Bale 
Grist Mill and Bothe-Napa Valley State 
Park as of April 1. The campgrounds 
and Visitors Center are now open. 

With your support, we can keep these 
valley treasures open and available to 
visitors for years to come.

Call 942-4575 for more information.

B

Bale Grist Mill
State Historic Park

Come visit soon!

Bale Grist M
ill

3369 Hwy 29
3 miles south of 

Calistoga

Kamalot Astrology
Charting Your Future

M. Antoine

Guidance for the coming year? Consider an Astrological Chart!
Contact me at: sfarb@comcast.net

Tony Poer’s Tasting Notes

Barrett & Barrett
Heidi and Bo Barrett’s Cabernet Sauvignon vineyard, three 

sloping three acres planted on a 16-acre property off of The Old 
Toll Road, lies within the Calistoga AVA. These are the second 
and third vintages; the first vintage, 2008, was unavailable to taste 
for this article.

2010 Cabernet Sauvignon, 
Calistoga, Napa Valley
 Dark crimson to opaque 
in glass. High-toned aromas of 
berries and cassis, hints of blue-
berry. Spicy-meaty notes develop 
in the glass, with cedar, tobacco, 
and subtle graphite. Very firm 
tannins envelop fruit, only begin 
to soften grip with 30+ minutes of 
aeration. Cassis and red cherry 
as it breathes. Red fruit-driven. A 
touch of meatiness through finish. 
Integrated but super-bright acidity. 
Classic cool-vintage Cabernet. 
Very young and pure. Minimum 
seven to 10 years in the cellar.

$250
300 cases produced

2009 Cabernet Sauvignon, 
Calistoga, Napa Valley
 Deep red-purple to opaque in the glass. Abundant 
savory and non-fruit aromas out of the bottle. A bit rustic. 
Cedar, tobacco, turned earth, pencil lead. Nose develops 
slowly in this dense wine. Blackberry, some dried cherry, 
cooking spice, sweet red pepper. Traces of blueberry. Big, 
chewy tannins, very firm structure and acidity. Huge black 
fruit palate, blackberries and black cherries, “black” cassis. 
Bordeaux-like dry tannins in the finish. A mouthful of Caber-
net! Age it for 10+ years. Will last much longer. 

$250
300 cases produced

wines by their daughter, Remi, 
who handles sales and marketing 
for both the La Sirena and Barrett 
& Barrett labels. The Van Fleets 
are enthusiastic about the new 
Cabernets.

“I’ve been able to get all the 
vintages they’ve made so far,” 
Chuck shared over the phone. 
“Barrett & Barrett stacks ups 
really well against other Napa 
Valley wines.”

Fresno has developed over the 
last few years into a wine-thirsty 
town, and Vino & Friends is a 
dependable outlet. Chuck knows 
his customers, many of whom are 
dedicated collectors. 

“With the flavors that we’re 
getting now, I think it’s well-
worth the money. And I think in 
terms of ageability, it also stacks 
up,” he said. “I mean, that’s just 
yet to be seen, but with the pedi-
grees of the winemakers, there’s 
no reason why it shouldn’t.”

“Heidi and Bo want to make 
good wine, and they want people 
to enjoy it. It’s what makes them 
fun as winemakers.”

At 27, Remi Barrett has 
already logged many travel miles 
selling La Sirena, her primary 
job responsibility. She and her 
younger sister, Chelsea, who is 
the assistant winemaker for Joel 
Gott Wines in St. Helena, are, in 
their parents’ eyes, the possible 
future of Barrett & Barrett. 

“I think we’ll just see what 
happens with the girls,” Bo said 
of his daughters, “and if they 
want to join us. Remi‘s already 
joined us in our business. We 
would need some help in produc-
tion because we’re both so busy 
between Chateau Montelena, 
Barrett & Barrett, La Sirena, and 
Heidi’s clients. At this point in 
time, we’re really not growing 
Barrett & Barrett.”

 “Again, it’s almost like an art 
project. It’s something we want 
to do for fun, to make this really 
cool and interesting wine that has 
both of our signatures on it. But 
to develop it as another product 
or a brand, we’ll probably hold 
off until the kids want to get into 
that kind of role.” 

“The next round would be 
our daughters,” Heidi confirmed. 
“Remi and Chelsea could be 
round two of Barrett & Barrett. If 
they want to, we have something 
set up for them to carry on.”

Echoing her mom’s thoughts 
on the project, Remi said via 

email that, “My parents really 
wanted to create something of 
their own that could stay within 
our family. I love the Barrett & 
Barrett name because it can work 
for any configuration of us work-
ing on the project and expresses 
the spirit of family collaboration 
that was really the impetus for 
this wine’s creation.” 

With the pair of young Cab-
ernets starting to develop some 
intriguing characteristics in the 
big glasses, it was, sadly, time for 
Heidi and Bo to head off to the 
next task of the day: hand-wrap-
ping and signing magnums of the 
2010, probably at their kitchen 
table, and then lugging wooden 
Barrett & Barrett cases to their 

warehouse. 
Bo commented on how sur-

prised their customers would be 
to know that a pair of such well-
known winemakers did much of 
their own grunt work. 

“But,” he said, “when you get 
a bottle of our wine, it’s actually 
right from Heidi and me. It’s hard 
to explain, but we feel obligated. 
We’re doing this thing, and it has 
our signatures on it.”  

“Why do we do it?” He paused 
for a moment, then smiled and 
shook his head at himself. “I 
don’t know why we do it.” Heidi 
laughed out loud. 

“But it’s our thing, this is what 
we do. And I think that’s part of 
the fun of it.”

SharpSteen MuSeuM
Hours: 11am - 4 pm daily • 942-5911 • 1311 Washington Street, Calistoga     www.sharpsteen-museum.org

A big thumbs up to the 
Calistoga Chamber of 
Commerce, incorporated 
on February 18, 1944!

70 years of being 
the face of Calistoga!

Congratulations!
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