
& Pinot Noir as well as spark1ing wines. 

If you are one of the recent legions smitten by the 'heartbreak grape,' Plnot Nolr, Cameros Is a must for Its artisan wineries 
and tasting rooms. Truth be told, many Napa Valley houses are planting acreage here to take advantage of Cameros' 
long, moderate growing season. Combined with a dense, shallow soli that Ishigh In clay content, It allows the plnot grapes 
to mature slowly and evenly, givingbalanced fruitthat yields wines rich Incolor. flavorand acidity. 

But there Is more to Cameros than physical beauty and exceptional wines. Indeed, one of the best reasons to visit 
Cameros Is not only for what It has, but also for the unique attributes that set Cameros apart from Its better known 
neighbors. 

Exploring Wine Heaven's Back Roads 

While the wines of Cameros shine, the real story Is the meandering pace and the vast open spaces that stili exist here ­
especially when contrasted to the hustle and bustle of other more established wine regions. It Is a wine region that hasn't 
forgotten Itsroots, providing a sense of place for Itswines. Itsfoods, and even the people that you encounter here. 

Cameros Is not a large region , and can be adequately explored over a long weekend - although there Is no doubt that 
wandering Its back roads and enjoying a slower pace of life will entice you to retum. 

For lodging, The Cameros Inn - a PlumpJack Resort opened In 2003 - Isclearly the shining star of Cameros. Nestled among 
27 acres of grape vines, scenic apple orchards, and unspoiled farmlands, The Cameros Inn's design Isbased on cues from 
the local countryside (Including barns, silos and ranchers ' cottages). The pastoral seffing Is combined with stylish, modern 
Interiors to capture the region's distinct rural charm while stili pampering sophisticated wine country travelers . 



As the day winds down and the sun casts a glow on the vines. head to FARM at The Cameros Inn - making sure to arrive 
early enough to enjoy the outdoor 'living room' lounge, a glass of local wine and perhaps a game of Bocce, Afterwards. 
adjourn to FARM's stylized dining room with Its soaring Cathedral ceilings. two fireplaces and a menu featuring simple 
elegant dishes prepared to highlight the wines of the neighboring vineyards. 

While many of the dishes are IntrigUing - think Hen of the Woods Mushroom Risotto. Sonoma Duck Fole Gras Iorchon, or 
Organic Milk Poached Sweetbreads with Arugula Coulls - the real star of FARM Isthe wine. A highly localized wine list allows 
diners to enjoy vln de pays that would otherwise be difficult to find. A recent visit offered a veritable tasting tour of 
Cameros with bottles such as a 2004 Hyde De Viliaine Chardonnay, a very reasonably priced 2005 Cameros Creek Reserve 
Plnot Nolr, and a 1996Gloria Ferrer Cameros Cuvee sparkling wine. 

And for desert? Perhaps desert can walt a bit . The moon Is rising, and the cool air flowing In from the Pacific makes the 
outdoor patio and fireplace all the more Inviting. seffie Into a lounge chair. order a glass of 2000 Freemark Abbey 
Eldelweln Gold Late Harvest Rieslingand plot tomorrow's sojourns through the back roads of wine country heaven. 


