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Relaxing with Panchita and Pilot, Pat Kuleto, owner of Kuleto Estate, is 2!l smiles with the view he has from his 761-acre ranch high above Lake Hennessey.

Living the high life

GLODOW ' NEAD
COMMUNICATIONS

at Kuleto’s having fun. Happi-
Pc&.t when he’s got more than one
iron m the fire, the 61-year-old
wine country resident is busy getting
three new Bay Area restaurants up and
running as well as finally seeing black
ink on the books in the Napa Valley
wine operation that bears his name
When he’s not caught up in his
workaday world, you’ll find Kuleto
spending time with his 10-year-old%on,
Daniel, or quite possibly checking out
Mother Nature's marvels in the out-

‘back, near and far,

Averse to naysayers, Kuleto's & can-
do man who's built and operaled more
restaurants than peers could shake a

stick at. Curving a wine estate out of
backcountry wilderness is just the latest
in a long list of amazing accomplish-
ments.

Not everything goes according to
plan, he readily admits, as some restau-
rant partnerships have splintered along
the way. A passion for [taly’s brunellos
had to be tempeied when Kuleto real-
ized American consumers were not as
het up about sangiovese as he is.

Nevertheless, the focus is always
upbeat when you're around Pat Kuleto,
You have only to lock onto his ingrati-
ating smile to catch Kuleto fever.

It's that drive and spunk that has
made Pat Kuleto one of the most suc-

cessful entreprencurs in California, if
not the nation.
You might say his romance with all

- things culinary began at age 14, when

Kuleto got a job as restaurant dishwash-
er. By 19, he was in the front of the
house, chatting up dinner guests as a
waiter.

In less than five years, Kuleto took a
giant leap — becoming a general con-
tractor and designer of restaurants. It
was Kuleto who built the Refectory
chain from coast to coast. He erected
more than 75 steakhouses around this
country and Canada before his 30th
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birthday.

Kuleto tends to work hard
and then take considerable
ime off. “1 sailed around the
world (in the early "80s), and
y cut of money..(so) 1
lecided to come back home.”

By the time he showed up
n Bay Area radar, Kuleto
was a seasoned restaurant
lesign veteran. “When I got
ots of attention for (building)
“og City Diner (in San Fran-
;isco) in 1985, a lot of people
houshy | was a newcomer
iiiezs, Fog City Din
110 restaurant
actually ™=

But the immediate Bay
Area was not his only focus
When Kule wanied 10
sscape the hustle and bustle of
he city, he retreated to a large
spread he had in Gold Coun-
1y. It was here he'd plas
rrapes and ing wine.

“I was really content..]
hiought T had it all and that ]
fidn’t have to think much
thout the future” he confides.
3ut reality of the worst kind
:ame crashing down about
1m in the early "90s when 2
wildland fire destroyed all of

Kuleto’s holdings — 600
iwcres that contained a home,

. a hal

‘1 ook two vears off 10
rebuild my life” vy with
a reflective gaze to hillside
ds that now command
lots of attention.

“But | had a nest egg —
from the sale of McC i
and Kulew's (res
San Francisco™s Ghirardelii
Square) and the (fire) insur-
ance money.”

He decided he wanied to
find a place where he could

¥
!
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Frank Stagnaro of Top It Off Botding oversees the 2003 Kuleto Estate Reserve Cabernet Sauvi
+ down the production line as it gers pour

making its wa
mobile truck. Jorgen Gull

not only live but also grow
grapes and continue to make
wine. And he knew he had a
lot more 10 say to he restau-

A wilderness paradise

Notched into the upland
slopes of the Lake Hennessey
watershed, Kuleto Esiate
Winery is nol his first wine-
making ventuze.

But it was the first time Pat
Kuleto could launch a new

around he town of Montak
in southern Tuscany.

“] felt California we:
lor sangiovesc...(and! T didn't
wairt 1o compete in the crowd-
ed cabernei sauvignen mar-
ket Kuleto notes

“Plus, 1'd found a site 1
and others thought would
perfect for sangiovesc.”

That site lwmed oul o be
7ol acres of predeminantly

ready
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undeveloped wilderness
had served as homestead:
u few valley pioneers a ¢
[ as well as a siie w
amounts of 7
wine was made for consump-
uon by those mining mercury
icent Pope 3

steep hillside an
s from elevations of §
50 feet. While th
volcanic soils all aro

consists of fractured sedi

mches and the nex: diy w LHwe
an get out in fhe ;
=ave winemaker
Kuleto be
sOmMe POt nois
ardonnay on the cooler
lower levels of the estate.
with little cabe
sauvignon. He
ridge 1o sangiovese and,
wailed for the fir
“That first year, we plamed

corked, labeled
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1d boxed. all ins

27 ucres ol v,
good 20 were sangiovese.” he

Bu fcilow
Nickel, Carl Doums

Don Carano “gently told me
thit [ might wani to consider
other than san-
¥ the

something

Kuleto listened. He plamed
u lot more cabernet
gnon. other Bord
t ending and ulso
infandel. But san

£ WAl
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< plamiec
tocks.
Sanglovese  was
everything | expected it 1o
c.” Kuleto

though 1 had 1o admit il was
hard 10 grow and a difficuli
wine to make — and that it's
a complicaied wine thai goes

17,000 square foot gravity
flow winery is a prime exam-
ple of state-of-the-art technol-
ogy blended with old world
charm.

The estate has grown to
include cxtensive orchards,
gardens and a working Tanch
with sheep, fowl and cattle,
with all manner of fish avail-
able from a small body of
fresh water, appropriately
named Lake Brunello.

Kuleto Estate
winemaker
David Latin,

bottle.”
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In addition to Martini
House in St. Helena, Kuleto
owns and operates three San

Francisco restaurants —
Boulevard (with chef/partner
Nancy Oakes), Jardiniere

(with chef/partner Traci Des
Jarding) and Farallon (with
chef/partner Mark Franz).

He’s planning to open eco-
lodgefresort, Nick’s Cove, in
Marshall this coming May.
I’s a luxury inn with beach,
pier and boating cove on the
Sonoma coast. And, of course,
a restaurant that will feature
the fruits of the sea.

Not only that, Kuleto has
the honor of erecting the first

through a rollercoaster in the

But Kuleto was soon o
leamn after limited releases in
1999 that san-
giovese was not easy lo sell

“1 could sell 50 cases of
cabernet sauvignon for every
case of sangiovese. §
gave 30 acres of
vines 4 sex change

Kuleto and his year-round
vineyard crew interplanted
and budded over sangiovese
vines 1o cabernet sauvi
syrah and zinfandel
retained fo
sangiovese in

r choice acres of

e best sangiovese pos
sible and to use it to bring o
little added acidity 10 other

“It was an economic me
as much as | hate to say
Kuleto declares. “This s

re 60 viney
¢ thal cry oul
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Helen:.  The

buildings (save for PacBell
Park) on San Francisco’s
waterfront in more than a cen-
tury. The two free-standing
buildings — at 10,000 square
feet each — adjacent to the
Ferry Building house two new
restaurants, Waterbar {where
executive chef Mark Franz
will feature Pacific seafood)
and Epic Roast House (where
chef Jan Bimbaum, formerly
of Calistoga’s Catahoula, will
specialize in fare for meat
eaters). Both restaurants are
slated to open in October.

“I .can’t wait,” Kuleto says
with all the glee of a school
kid.

sauvignon. There are another
32 acres of vines slated
come on line in the next few
vears. Production is just about
8.000 cases today. with plans
to grow no meore than 14.000
cases down the line.

“Friends told
would take a long time before
WE  I'd start to see any black ink
in the wine business.” Kuleio
admits. “Well, we're about 1o
turn the corner this year.”

From Cucina to Cove
O, The spectacular back coun-

Kuleto's winery also includes

Both structures were buih
with environmental
m mind. Only one of the

for
r both buil
has very

id winery

craftsmanship and spectacular
hghting  The home sits |
bacl from a‘cliff tha over-
looks Lake Henness:
towe- of Rutherford
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