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TRINITY RIVER’S 
GARDEN STORE

OF CHOICE...

WATERSHED 
BACKPACKS AND 

DUFFELS

RECHARGEABLE HEADLAMPS

QUALITY KNIVES FOR ALL AGES 

HOLES, TRENCHES AND TILLING AVAILABLE

BREAD AND BUTTER

40% OFF!! STYLISH CLOTHING

FARMER BROWN’S GARDEN 

SUPPLY
530-629-3100       WILLOW CREEK    OPEN 7 DAYS A WEEK

ESTABLISHED 2007
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Admit it: we proud Humboldtians who live in the bustling 

metropolises of Arcata and Eureka occasionally get a bit 

city-centric. We long for vacations away from the fog and 

spend grim hours in front of our computers researching 

timeshares on foreign coasts. Sometimes we forget how 

close it all really is: the redwoods, the river, the surf and 

the sand. Thirty minutes in any direction will take you a 

long, long ways when you live in the most beautiful place 

in the world.

Humboldt County is home to over a dozen feisty little 

wineries that give Napa a run for its money. Thirty 

minutes south along the Avenue of the Giants will get you 

to Riverbend Cellars in Myers Flat. Enjoy their award-

winning vintages in the shade of the ancient redwoods, 

and then maybe go for a dip in the Eel.

Thirty minutes west and you’re passing through the Vic-

torian Village of Ferndale and up onto the Wildcat. A fa-

vorite route for Sunday drivers, this narrow, winding road 

takes you along verdant coastal hills and down breathtak-

ing cliffs to Petrolia and the Lost Coast. Consider a picnic 

lunch featuring Brio  Bread, Cypress Grove Chevre and 

jalapeno jelly from Diane’s Sweet Heat.

A lot of locals head east along the 299 to break out of the 

fogbelt and into the sunshine along the Trinity River. But 

you don’t have to go all the way to Willow Creek to get 

your fill of Vitamin D. Artsy and charming Blue Lake 

boasts months and months of blue skies, as well as one of 

our region’s best breweries: Mad River Brewery, where 

they recently began serving food. 

Finally, thirty minutes north will get you into some of the 

Redwood Coast’s most scenic territory. Stone Lagoon, 

Big Lagoon and Dry Lagoon hug the coast and make the 

perfect escape for kayakers. There are miles and miles of 

hiking trails in Redwood National Park, and campgrounds 

ranging from rustic to really fancy.

So turn off your computer and go fill up a growler at your 

local brewery, strap on your kayak and get going. Adven-

ture is less than thirty minutes away in any direction.

Thirty Minutes in 
Any Direction

from the editor
Dear Reader,

 “Holy Cannoli!,” as my Italian grandmother often says when 
she is excited about something. Its been two whole years since we 
published our first issue of the Emerald magazine and my oh my, 
how we have grown... 
 The idea behind the Emerald was hatched on January 28, 
2012 (a day that will truly live in infamy), followed by the purchase 
of our domain name on February 1st. I, like many other business 
owners, had an idea but was lost as to where to start. As a Journal-
ism student at Humboldt State University, I set my eyes on starting 
a newspaper. I was going to call it The Emerald News.  But shortly 
after pitching the idea to one of my professors, she recommended 
I go in the direction of a magazine (thank you, Vicki!). Six months 

online and two years later in print, here we are.
 I can’t say that running a publication is like a walk in the park, but when I look 
back at our first edition I am filled with immense joy at the level in which we have grown. 
As a broadcast student in the Journalism department, not so long ago I might add, I knew 
absolutely nothing about the world of publication. But with a high degree of enthusiasm 
and the desire to fulfill a need, I took on the task to learn as much on my own as possible. 
Simple things like taking the right photograph, learning Adobe software (InDesign’s easy, 
Illustrator’s tough!), or marketing the magazine all came in time. I spent my college career 
as a Broadcast Journalism student, working soundboards, operating cameras and interning 
at KEET-TV.  Put me in front of a microphone and I will talk your ear off - put me in front 
of a piece of paper and a pen...now that’s a sight! 
 As we move forward with the magazine we are extremely pleased to expand our 
mission into our neighboring counties, Trinity and Mendocino. For our second anniversary, 
the magazine will be presenting you with our Travel edition.  This issue will provide you 
with amazing adventures that lie just beyond our Humboldt borders. Dive into the Emerald 
neighborhood and take a dip into the Trinity River. Jump on a horse and take a ride through 
Coffee Creek. If art is in your heart then travel south towards the Mendocino Art Center. 
There you will find a lodging facility that offers over 150 classes annually. Should you 
decide to stay in Humboldt, make sure to check out the 18th annual BridgeFest taking place 
on August 16th in Bridegeville.
 In closing, let me speak for all of us here at the Emerald magazine and tell you 
how much we appreciate all of your support. A very special thank you goes out to our 
advertisers for supporting us during these past two years. We couldn’t have made it without 
you. With your continued support as we move forward, the magazine will grow beyond our 
expectations. We would also like to extend a big, warm welcome to Trinity and Mendocino 
County. Welcome to the club!  
    Sincerely,                Christina DeGiovanni 

 
                         Editor-In-Chief

822 G Street, Suite 13 Arcata, CA 95521 •  PO BOX 65, Arcata, CA 95518  •   TheEmeraldMagazine.com

by Linda Stansberry

What We Love 
About Humboldt: 

www.redwoods.edu/scheduleofclasses/

Find out what classes are offered near you at

College of the Redwoods
Your ticket to a future with options

NEW 
ALTERNATE SITES FOR CLASSES:

Local High Schools, HSU, PLUS other  
schools and community centers

Excellent education
& affordable at just  

$46 / unit

REGISTER NOW 
 Fall Classes begin Aug. 25 

       | TheEmeraldMagazine                 | TheEmeraldNews        | TheEmeraldMagazine        | TheEmerald
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ABOUT US
The Emerald is a lifestyle 
magazine dedicated to 
promoting the tri-county 
area in a positive light by 
featuring exciting events, 
luxurious getaways, fine dining and the latest

local trends in community living.

The Emerald encourages readers to contact 
us and contribute their suggestions on what, 
and who, they would like to see featured next. 
If you live in the Trinity and Mendocino area 
and are interested in promoting your local 
community, we invite you to contact us.   
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Making A Positive Impact Since 2012

Register Online To Receive A Free 
Digital Subscription

800.761.2327 | bearrivercasino.com
WE GOT GAME. WANNA PLAY?

Must be 21 years or older to enter Casino, or must be accompanied by an adult. Event and 
promotional details are subject to change without notice. Management reserves all rights. 11 Bear Paws Way | Loleta, CA 95551

A T  B E A R  R I V E R  C A S I N O  H O T E L

AUGUST PROMOTIONS

• One Entry for every 99 points earned  
on your Players Club card.

• One Entry for every half hour of  
rated Table Game play.

• One Entry for a full house including  
both hole cards and aces. Must  
have Player’s Club Card shown to the  
dealer before playing the hand. (Poker)

Every Wednesday in August.
Earn entries starting August 1st.

August 1-27 th

Drawings held every half hour from 
5 pm to 9 pm. 9 WinnErs totAl!

Enter the Money Machine  
for 30 seconds to grab a  
share of $999.00 in cash!

August 17th 
Buy-in $10
re-Buy $5

to 1st-3rd  
PLACes

CAsh
Prizes

8. The Heart of Art
Mendocino County

As a society how do we go about setting our 

artists free? Where are some of the places 

that vision takes them? The Mendocino Art 

Center answers both of these with beauty and 

aplomb. 

12. Bringing It Full Circle
Trinity County

Many of us can agree, a connection to our land 

and our food is vital to building healthy com-

munity.  This year the folks at Full Circle Farm 

in Trinity County are offering a chance for you 

to support the Farm to Table movement with 

a dinner on August 23rd. 

16. Emerald Style  
Fashion Column

It’s summer vacation time, and you’re trying to 

figure out what to cram into your suitcase.  

18. Community Calendar

21. World Class Adventure 
Trinity County 

The Trinity Alps Wilderness is a mecca 

for year-round recreation and relaxation. 

Whether by foot, boat, horseback, or 

your lawn chair, the options are endless.. 
 

24. Emerald Travels 
Rio de Janeiro 

Germany vs. France’s quarterfinal match up in 

Rio de Janeiro was a highly anticipated one... 

I was one of the lucky 72,254 fans to be present 

at this game.  

26. Dogwood Estate Winery
Trinity County

The first to be reviewed by the Emerald 

Magazine outside of Humboldt County, 

Dogwood Estate Winery is located in sunny 

Trinity County just near the town of Salyer.

31. BridgeFest 
Humboldt County

There comes a time in this galaxy when all 

intergalactic species must come together for a 

higher purpose.   A time to compare antenna 

and, of course, an opportunity to demonstrate 

the agility and new advances made on your fly-

ing saucer craft. 

Home & Garden

Health

Entertainment

Travel

Cuisine

Feature

31

26
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Written by Nathan Butler | Photo Contribution by the Mendocino Art Center

 John F. Kennedy once said “if 

art is to nourish the roots of our culture, soci-

ety must set the artist free to follow his vision 

wherever it takes him.” As a society how do 

we go about setting our artists free? Where 

are some of the places that vision takes 

them? The Mendocino Art Center answers 

both of these with beauty and aplomb.  

 Perched like a lighthouse shining 

a beacon of creativity out over the coastline 

of the town of Mendocino, the idyllic Men-

docino Art Center or M.A.C. is a bastion 

of beauty and soul cleansing tranquility. 

Founded in  the late 1950’s on property that 

was once the Preston Mansion. Conflagra-

tion brought the mansion down. Prior to 

this, it was best known for its appearance in 

the film “East of Eden”. Bill and Jennie Za-

cha purchased the property with only $500 

down. M.A.C. has since steadily grown from 

a carriage house and a few animal sheds into 

the heart of an art movement that has spared 

the village of Mendocino the fate that has 

befallen so many former logging towns.   

 M.A.C. has not only culti-

vated a park like atmosphere with its tiled 

courtyards, sculptures and assorted native 

plants, but also hosts classrooms, apartments, 

studios, a theater and hundreds of workshops 

that specialize in everything from drawing 

to jewelry. Whether you have never touched 

a canvas before or you are the descendant of 

Vincent Van Gogh, there are 150 classes and 

retreat style workshops for any level.  

 M.A.C. is home to an ever evolving 

list of great artists from around the world. 

Once such artist Lizzie Helbig, from New 

Jersey,  is using her time at the center to let the 

exotic local flora designs influence her ceramic 

art designs.

 Four galleries provide an opportu-

nity to showcase not only the local artists, but 

national artists as well. Silent auctions and 

receptions are held frequently. The Mendoci-

no Art Center also has a gift shop and many 

items can be purchased through their website 

online.  

 For weddings and assorted occa-

sions, facilities on the M.A.C. property can be 

rented. 

 It would be safe to say that Wil-

liam Zacha’s dream of creating an incubator 

and spotlight for creativity and culture is alive 

and well. It is truly rare that so self-less and 

humanitarian a dream could see such uninhib-

ited success. It is an important reminder for 

society that art is itself a living thing. If you do 

not nurture it and afford it a place to grow it 

will whither and decay. If we allow the roots 

of our culture to whither and decay where 

does that leave us? William Zacha’s dream 

brought him to Mendocino and because of 

that dream so many more talented artists and 

thinkers came as well. 

You can contact The Mendocino Art Center 

about reservations, donations, exhibits and 

auctions via their website mendocinoart-

center.org. You can reach them by phone at 

1-800-653-3328 or 707-937-5818. The physical 

address is Mendocino Art Center 45200 

Little Lake Street at Kasten Street P.O. Box 

765 Mendocino, CA 95460.

Mendocino Art Center:

The Heart 
of Art

Photo by Bill Zacha Photo by Mickie McCormic Photo by Michael McDonald

Photo by Larry Wagner Photo by Michael McDonald
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 Furniture isn’t 
just decoration or some-
where to keep your loose 
change. It is one of the 
most necessary purchas-
es there are. The average 
person will spend one 
third of their life asleep 
and at least four hours a 
day just sitting at home. 
This means your choice 
of mattress or furniture 
will make a huge impact 
on your life. Depending 
on where you go to make 
your purchase is one of 
the biggest determining 
factors of the quality 
and comfort. Making 
that choice is easy with 
Living Styles Furniture 
& Mattress Showroom. 
Living Styles first 
opened its doors in April 
of 1997 and it already 

had a showroom full of 
experienced and knowl-
edgeable staff. Living 
Styles boasts a show-
room of 18,000 square 
feet. With that kind of 
space it allows them to 
display something suited 
for everyone, whether 
you are looking for a 
table that fits that odd 
shaped nook in your 
kitchen, or the larg-
est selection of leather 
furniture in Humboldt 
County. Living Styles 
is the only mattress and 
furniture retailer north 
of the Bay Area to offer 
Stressless furniture. Cre-
ated and manufactured 
in Norway, it is one of 
the most ergonomic and 
forward thinking brands 
on the market. For 

leather furniture, Liv-
ing Styles has American 
Leather which you can’t 
find otherwise West of 
Redding and North of 
San Francisco. American 
Leather based in Dallas, 
uses some of the most 
advanced automation 
and technology to create 
furniture of quality and 
beauty. Living Styles 
also has Natuzzi, an 
Italian based leather 
furniture company that 
is the world’s lead-
ing producer of leather 
furniture and regarded 
as one of the most high 
quality and aesthetically 
pleasing furniture brands 
you can find. Living 
Styles is as committed 
to bringing the world to 
you as they are about 

their community. Locally 
owned and operated for 
17 years, Living Styles 
have always dedicated 
themselves to having 
the best service, selec-
tion and style. It is about 
providing “the highest 
quality we can at the 
best prices,” says store 
owner, Rick Breen. Of-
ten showrooms are sim-
ply that- for show, but at 
Living Styles everything 
in the showroom is ready 
for immediate deliv-
ery. As for waiting for 
deliveries, it is usually 
never more than a two 
day wait and sometimes 
even same-day delivery 
is available. Have a guest 
arriving soon and no-
where for them to sleep? 
Living Styles furniture is 

open seven days a week 
and has a wide variety 
of sleeper sofas. Liv-
ing Styles will not only 
come out to your home 
to help with placement 
and room planning, but 
provides free delivery to 
anywhere in Humboldt 

County. Living Styles 
takes the utmost consid-
eration when it comes to 
deliveries. “Safety of the 
furniture and the home 
is very important to 
us,” Rick states. Living 
Styles has not gone with-
out recognition either. 

Ten out the last eleven 
years they have been 
awarded by The Times-
Standard with having the 
best furniture store in 
the area. Before the next 
time you sit down or take 
a nap, consider stopping 
by Living Styles and 

making your life a little 
more comfortable and 
the world a little better. 
Living Styles is located 
at 37 West 2nd Street 
Eureka (2nd & A “Fac-
ing the Bay” Old Town, 
Eureka). 

ItalianSOUL ItalianSALE

37 W 2nd St        -        Eureka, CA        -        95501

www.livingstyles.net
(707) 443-3161    

Monday - Saturday 10:00 - 5:30 and Sunday 11:00 - 5:00

Paid Advertorial 
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“The Children’s Garden Project is a wonderful project that has 
two garden sites in both Weaverville and Hayfork.  Our focus 

is to teach young children 0-5 fundamentals of gardening, and 
to give kids a deeper understanding of their environment and 

where their food comes from.” 

my partner, is farming gourmet mushrooms and is slowly 

growing a business that will offer medicinal mushroom 

tinctures, in addition to gourmet mushrooms, and value-

added products.”

Q.  “I noticed you are offering a three course meal on 

Saturday, August 23rd. Can you explain what the Farm 

to Table philosophy is about?”

A.  “The Farm to Table philosophy is about people 

connecting directly to the source of their food.  A lot of 

the food you find in a grocery store comes from halfway 

around the world.  Our culture has made it easy for 

people not to consider who grew their food, how it was 

grown, who is profiting from it, and the long journey it 

made into their shopping cart. 

You are making that leap in consciousness when you 

choose to eat local, fresh, sustainably grown food.   

Farm to Table stimulates the local economy. Trinity 

county has a relatively small population and low income 

level.  I want to see our community grow to be healthier 

and more prosperous. 

I hope with more regular farm to table dinners money 

can circulate to local farmers, local chefs, as well as local 

musicians and artists.

 Many of us can agree, a connection to our land and our food is vital to building a 

healthy community.  This year the folks at Full Circle Farm in Trinity County are offering a 

chance for you to support the Farm to Table movement with a dinner on August 23rd.  I had 

an opportunity to chat with one of the organizers Desiree Countinho, and learn a little bit 

more about how the folks at Full Circle Farms in Trinity County are doing it.  

Q. “Desiree, can you tell me a little bit about Full Circle Farm. How did you get started, and 

what do you grow?”

A.  “Full Circle Farms is a multi-farm CSA composed of 15 different farmers and food produc-

ers from Trinity County and surrounding areas.   There is no one farming site yet, however, I 

hope one day we can find some land for farmers to have a collective grow site.  

Almost three years ago, after my daughter was born, I started a very small CSA, selling veg-

etables from my garden just for my neighbors.  We only had 8 members, but I realized how dif-

ficult it was to grow the variety of food to make a bountiful share.  I decided to talk with other 

local farmers to create an aggregate CSA that could provide food for more of our community.  

Some were farmers who came to our local farmer’s market; others were long time gardeners 

who preferred working in their fields to going to market.  

 Last year Full Circle Farms CSA was born.   Our CSA grew to 30 members, with 

weekly bags filled with the bounty from local farms and gardens. We also offered free-range 

chicken eggs, local honey, artisan bread, and flowers.  This year we are growing slowly to 

almost 40 members, and have added a local meat share, quail eggs, and locally grown shiitake 

mushrooms to our selection of extras.  

 My partner and I contribute to Full Circle Farms CSA as Laughing Heart Gar-

dens.  This year we grew a variety of herbs, some vegetables (peas, radishes, turnips, lettuce, 

winter-squash), and our main focus, the indoor cultivation of shiitake mushrooms.   Alexander, 

Bringing It 

in Trinity County!
Full Circle

Photos by Desiree Coutinho

Story by Dave Feral

Fill your glass with some Humboldt Grass, 
the Sweetest Grass in Humboldt County.

Our Grass and Shoots can be found 
at: Wildberries Market Place, 
Eureka Natural Foods, North Coast 
COOP, Brio Cafe, and Humboldt 
Juice Works.

One teaspoon is 
nutritionally equivalent 
to an entire spinach 
salad. Containing over 
90 minerals and 19 
amino acids, it packs a 
potent punch. 
Wheatgrass builds red 
blood cells, cleanses the 
body, and helps to �ght 
and protect against 
illness.

Wheatgrass is a living 
superfood.

811 I St. Arcata | 25 4th St. Eureka | www.northcoast.coop

See the Co-op Kids: youtube.com/thenorthcoastcoop

Lena, Age 8

Farm to Table also means eating seasonally.  For our dinner we are plan-

ning a menu based on the bounty of the season.  It is not an exact science, 

more the art of adaptation, as the menu may change at the last minute if all 

the lettuce bolts or the ground squirrels get the potatoes.  Farm to Table 

means not only are you more connected to the farmers, but also to the 

rhythm of the earth.”

Q. “How many different farms are providing the produce, meat and other 

products to for this Dinner the meal?”

A.  “Just like our CSA, the dinner will be a collaborative effort of all our 

farmers and food producers.  Produce will come from 5 or 6 of our Full 

Circle growers, including Albiez Family Farm, Luna Farm, Willow 

Creek Farms, and Garden Gulch Farm.  False Prophet Ranch will be 

contributing handmade goat chevre and ice cream with local honey.  Our 

feature entrée includes local grass fed New York Strip from Summit Creek 

Ranch.  Local wine from Alpen Cellars, Carini Wine, and Summit Creek 

will be donated, and all the money from the wine sales goes to benefit the 

Children’s Garden Project”.  

Q. Wow!  What a wonderful bounty, who is the chef, what is his or her 

experience, and how will they prepare the meal?

A.  “I will actually be the chef for this dinner (with a little help from my 

friends).  Although if our event is successful and there is interest in the com-

munity, I would love to host regular farm to table events and feature other 

local chefs.  A very good friend of mine and talented cook, Dave Bergland, 

will be manning the grill and helping me with prep work for the dinner.
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Bringing It 

continued
Full Circle

Years ago, I cooked at The Farmer’s Kitchen, a small restaurant in Davis CA, which was also 

rooted in the farm to table philosophy.  Since then I haven’t had much professional experience 

in a kitchen, but I do have a passion for bringing people together to enjoy beautiful food.   Last 

year I also planned and cooked for the Children’s Garden Benefit Dinner. 

For this event we will be preparing most of the meal on a very large grill outside at the High-

land Art Center, where the dinner will be held.”    

Q. “This all sounds wonderful!  I noticed the sales of libation will benefit The Children’s 

Garden Project. Can you tell me a bit about that?”

A.  “The Children’s Garden Project is a wonderful project that has two garden sites in both 

Weaverville and Hayfork.  Our focus is to teach young children 0-5 fundamentals of garden-

ing, and to give kids a deeper understanding of their environment and where their food comes 

from.  We offer hands on garden activities, crafts, stories, and of course snacks right out of the 

garden.  I have been the project coordinator for the Children’s Garden for the last 5 years, and 

it is amazing to see how much a pre-schooler can absorb in 

one season.  Kids learn about the life cycle of a plant, gar-

den friends and pests, companion planting, and even about 

saving seeds.  They understand better than most adults the 

pure joy of growing, harvesting, eating fresh foods.

Our project is struggling, and every year our funding gets 

cut a little bit more.  This year will be very tight, so we are 

doing everything possible to raise money for supplies and 

curricula.  The wine sales from this event will all benefit the 

Children’s Garden Project.”

To support Trinity County’s local Farm to Table program 

and the Children’s Garden Project, get in touch with 

Desiree and make your reservation today!  

(541) 864-0210

OPEN EVERY DAY 822-9888
76 South G. St., Arcata
(Across from the Marsh)

up to 25% off all harvesting
products thru aug.

NOW IS THE TIME TO SAVE!!!
HUMBOLDT  GROWN  SINCE 1987

Weston Pro-2100
Best industrial vacuum sealer on the market.

Weston Pro-2100
Best industrial vacuum sealer on the market.

Harvest Hand
Cleaners

Harvest Hand
Cleaners

Turkey Bags
Up to 25% thicker for superior

puncture resistance

Trim Station
& Trim Bin

Chikamasa, Fiskars
& Hydrofarm Pruners
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Fashion Columnist

Rima Greer

 It’s summer vacation time, and 

you’re trying to figure out what to cram into 

your suitcase. If you still don’t have any better 

answers than last year, try these five tricks on 

for size, and let me know how you like them!

1. Find a Color Palette.

 You’ll have a way easier time mak-

ing your suitcase wardrobe work if it all goes to-

gether so you can mix and match. I never even 

leave home without a pair of comfy jeans 

and a little black skirt. You can put 

anything, literally ANYTHING, 

on top of those garments and 

it’ll work. But you can stretch 

that concept across your en-

tire suitcase just by picking a 

range of colors. Choose cool 

colors like blue and greens, 

warms like red, orange, or yel-

low, or even earth tones. Stuff 

happens when you’re traveling, 

and you don’t want to get stuck 

wearing that orange tank top with 

your kelly green shorts because you didn’t 

know it was going to be that hot.

2.  Choose your Fabrics.

 I love rayon. But it wrinkles like 

crazy, and not in a pretty way like linen. Knits 

travel particularly well. So if you don’t want to 

spend your time in Maui at the ironing board, 

make sure to take stuff that won’t look like 

you slept in it. If you’re on a really long trip, 

you might want to consider which fabrics will 

hang-dry quickly. Your cotton interlock dress 

might be very comfy and wrinkle-free, but if you 

have to wash it you WILL need a dryer unless 

you’re going to Death Valley. You’ll be fine if 

you’re staying in one hotel room long enough 

for your dress to dry, you just have to realize it 

probably won’t happen overnight.

3. Accessorize

 As long as you have your little black 

skirt with you, you can dress it up at a moment’s 

notice just by adding that fabulous scarf or 

some jewelry. Because you never know when 

you might end up someplace nice for dinner, 

even if you thought you would be spending all 

your time at the beach. Guys, pack a tie, just in 

case. You don’t want to get stuck wearing one 

that the maître d’ chose for you.

4. I’ve said it before, but I’ll say it again: 

Flip Flops Are Not Shoes.

 In fact, don’t even pack ‘em. Buy 

cheap ones when you get there. They’re EV-

ERYWHERE. Oh, and leave ‘em behind 

when you go home. You will have much more 

important stuff to bring home with you, I’m 

sure. What you do need to pack are comfort-

able walking shoes, and something that will 

look cute with that little black skirt. I, for one, 

don’t want to be caught saying the words, “I’m 

sorry, Mr. Clooney, I can’t go to dinner with 

you because I didn’t bring any cute shoes.”

5. Purse

 When you’re traveling, you really 

have to consider what kind of purse you’ll need. 

I tend to favor the “Nesting” purse: My tiny 

clutch inside a shoulder bag inside a large tote 

or backpack. That way you’re covered for all 

contingencies, and you can get through TSA 

with minimal unpacking. And keep your flaps 

flapped, snaps snapped, and zippers zipped. 

Nothing screws up a vacation more than hav-

ing your wallet lifted!

Most of the time, folks who feel that they must 

pack enough for a team of sherpas to carry do 

so because they can’t make choices in advance. 

If that’s the case for you (and sometimes it’s 

true for all of us, when we’re sallying forth into 

the unknown), consider these options: Go 

shopping when you get there (which 

can be a ton of fun in itself), or 

FedEx some stuff ahead of you. 

Not kidding. If you know your 

destination, send it ahead. 

It’s cheaper than checking 

your luggage much of the 

time, it’s more trackable 

than your luggage, and it’s 

cheap to insure.

Wishing you and your little 

black skirt some wonderful ad-

ventures!

EmeraldS T Y L E

Eureka Fabrics
Organic Fabrics

Sewing Classes
Custom Fabric Printing

  Sewing Machine Service
5 Day Turnaround -  $65

412 2nd Street between E&F in Old Town Eureka
707-442-2646                    www.eurekafabrics.com

Emerald
M    A    G    A    Z    I    N    EPARTY

                                                      
       

August 22nd
JAMBALAYA

915 H ST.

ARCATA
ENJOY COMEDY & MUSIC BY: 
Sherae O’ Shaughnessy, Ivy 
Vasquez, Dr. Foxmeat, Sue 

Charnes, Cliff Dallas and the  
Death Valley Troubadours 

& DJ RED 

2ND ANNIVERSARY

Birt
hday Cake!

9PM
Free Before 10
$5 after then!
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Celebrate with us for

The Emerald Magazine’s 

2nd Birthday!!!

at the Jambalaya in Arcata 9pm

22

Emerald
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T he Trinity Alps Wilderness is a mecca 

for year-round recreation and relaxation. Whether 

by foot, boat, horseback, or your lawn chair, the 

options are endless.

 Home to Trinity County, the area has 

over 600 miles of trails, 525,000 acres of land, and 

55 alpine lakes. It was established in 1984, and 

is part of the National Wilderness Preservation 

System.

 The Trinity Alps are divided into three 

parts due to the highly adverse terrain. The Red 

Trinities, located in the eastern slopes, are rich in 

soil and rock composition. The Green Trinities 

are known for their adverse canopy of conifers 

such as red firs, ponderosas, and western and 

white pines. The White Trinities are nestled in the 

heart of the Alps and have the towering grandeur 

of white granite peaks.

 The gateway to these spectacles is the 

town of Weaverville, which is located between 

Eureka and Redding. Historically revered for its 

gold mining, this town gives a true glimpse into 

what was going on before, during, and after the 

fall of the California Gold Rush. The preservation 

of culture is displayed through places like the Joss 

House. Established in 1874 by Chines immigrant 

workers, the Joss House is the oldest actively used 

Taoist temple in the country. The Jake Jackson 

Museum and the Hal Goodyear Historical Park 

are trying to keep the town’s rich history alive 

and should not be missed. Sipping on a drink at 

The Diggins bar or reveling in the charm of the 

Weaverville Hotel and Emporium may just settle 

you right in. Keep an open eye, for this little town 

is full of unique little gold mines popping up all 

throughout Main Street. It’s a perfect way to start, 

or end, your adventure.

 For those of you that would like to 

move on, may I present Trinity Lake Recreation 

Area (also known as Trinity Centre). Ten miles 

north of Weaverville and located at the base of 

the Trinity Alps Wilderness, this man-made lake 

is the third-largest reservoir in California and a 

boat-lover’s paradise. Encompassed by 175 miles 
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M - F: 8am-4pm
Closed Sat & Sun

Open Seven Days A Week

(below) Jumping into the Trinity River (below) Trinity Alps Resort (below) Horseback Riding through Coffee Creek
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Special discount 
for Seniors,  SSI, 

Veterans  &  Students

Renew Your 215
From Any Doctor 
or Clinic For Less

Special discount Special discount 

Walk-ins  Welcome
Wed & Sat 11-5pm

Lowest Price
Evaluations in 

HumCo

508 I Street, Eureka
 (across from HC Court House)

(707) 407- 0527

Medical Cannabis 
Consultants

Veterans  &  StudentsVeterans  &  Students

95 

New 
Patients
ONLY

$

$80
All Renewals 

Starting At

    

All Renewals All Renewals 

Low Cost
215  Evaluation

Center

Evaluations in Evaluations in 

Medical Cannabis Medical Cannabis 

95$

Medical Cannabis Medical Cannabis 

$

 Hot summer days are here and the spoils of our gardens are covering 
our countertops.  The blackberry bushes hang heavy with fruit destined to be 
jam, pie, and cider. Be sure your garden keeps working hard for you by doing 
what you can to make your plants’ lives easier.  
     Stress is a part of life, and even plants can experience stress. In most cases, 
stress inhibits healthy growth and can result in premature death. However 
some stressors are preventable.  In certain cases the stress prevention itself 
can boost plant growth vigor.  Insure the quality, health, and duration of your 
harvest with repeated preventative protection.
Pests and Pathogens
    Destructive insects as well as disease causing fungi and bacteria are major 
threats to plants. They use plants and the soil they grow in as a place to live 
and, in some cases, as food sources.  Key steps to avoiding problems caused 
by these unwanted visitors are: preventative care, and diligence.  Make your 
plant and its root zone an inhospitable environment for invaders.  By treating 
the roots and shoots with regularity before you see a problem, you can achieve 
a significant amount of protection.  Insecticides and fungicides can be applied 
on alternate weeks creating a bi-weekly regimen.  This regimen should provide 
a control in which you can be confident.  
     There are hundreds of different products on the market for preventing 
insect infestations and disease both on plants and in the soil.  Many of these 
products have the same or similar active ingredients and are sold under differ-
ent brand names.  Being familiar with a few common active ingredients and 
the modes of action by which they work helps make sense of which products 
to use.  
     When using any pesticide or fungicide it is of utmost importance to know 
proper handling, application, and disposal practices.  Some of these products 
can be toxic to living things that are not the target species for eradication.  
Follow the safety precautions provided on the product label.  Products that are 
non-toxic can still irritate the skin, eyes, nose, and throat. It is recommended 
to wear protective clothing when applying any insecticide or fungicide even if 
they are natural and non-toxic.
Beneficial Microbes and Insects
      At the Trinity River Garden Center we prefer to use the least toxic organic 
insect control options.  To begin with, extract of willow bark when sprayed on 
leaves and stems and watered in to the root zone has been shown to boost a 
plant’s natural physiological defenses.  The plant behaves as if it is under at-
tack even though it is not.  This leads to pest and disease resistance and results 
in improved plant performance.
     Microbes that will combat invasion can be applied to the leaves, stems, 
roots, and soil.  Beneficial microbes are fungi, bacteria, nematodes, and 
protozoa which compete for space and resources on the surface of the plant.  
In some cases these microbes predate or cause disease upon insects and patho-
gens, acting as a direct control.
     Beneficial insects can be used against harmful insects.  Certain insect spe-
cies that can be deployed in the garden space will seek out and kill bad bugs.  

Unfortunately, without a food source most beneficial insects move on to 

find food.  Beneficial insects are generally not effective preventatively 
but are quite effective as part of a control strategy for infestations.
Horticultural Oil Options
     Another form of protection is “horticultural oil”.  Petroleum, fish, and 
vegetable oils can be applied to leaves and stems to create a physical barrier 
from foraging insects and fungal or bacterial propagules.  Horticultural oil 
also acts by smothering insects, their eggs, and pathogens so they cannot get 
the air they need.     
     Neem oil is a unique horticultural oil in that it contains insecticidal and 
fungicidal compounds.  The insecticide compounds in neem oil not only repel 
insects but also cause them to stop feeding and reproducing.  Unlike other 
horticultural oils, neem oil can be watered in to the soil to treat for soil dwell-
ing insects and pathogens.  Concentrated forms of neem extract are available 
that have higher levels of the anti-feedant compound.  These concentrates can 
be useful when insect pressure is historically a problem in a garden space.
Note: Never use sulfur products and oil products on a plant within 30 days of 
each other.  The sulfur and oil combination will burn plant tissue.
Pick Your Poison
     Insect poisons can be used as a preventative measure and as a treatment 
for infestation.  Preventatively spray plants once every two weeks to kill 
any undetected insects.  Insects can easily go unnoticed until their offspring 
have grown into a thriving population.  The rate of insect reproduction is 
alarmingly fast.  In the case of an infestation, insect poison should be sprayed 
on every inch of the plant surface.  Complete coverage of both the top and 
underside of the leaf surface is crucial for efficacy.
     Pyrethrins are broad-spectrum insect killing compounds that are com-
mon ingredients in insecticides and are generally allowed for use in organic 
agriculture.  Pyrethrins are isolated from a white daisy of the Chrysanthemum 
genus.  When insects come in contact with pyrethrins it causes them complete 
paralysis instantly killing them. 
     Spinosad is another broad-spectrum insecticidal compound that is recom-
mended for preventative care and infestations. Spinosad is also allowed for 
organic agriculture because it is derived from the fermentation of a bacterium 
and has low mammalian toxicity.  Spinosad disrupts the insect’s nervous 
system causing paralysis much like pyrethrins.
Bee Careful     
     Honey bees are having a hard time.  Entire colonies are dying worldwide.  
Both of the above mentioned poisons should be applied in the early mornings 
or evenings when bees are not present.  These poisons are toxic to bees.  Care 
should also be taken when applying microbial controls.  Some microbes can 
be harmful to bees if sprayed directly on them.  
    Fall is not far away, so protect your plants from pests and pathogens and 
plan your fall and winter garden. Sustain your yield while considering the 
next one.  Get ready to do some 
dirt work and start seeds for 
the fall garden: carrots, onions, 
Brussels sprouts, kohlrabi, Asian 
greens, cauliflower, broccoli, 
Kale, chard, lettuce, spinach, peas.  
See us at the Trinity River Garden 
Center for more ideas to protect 
and extend your season’s growth.
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Pest and Pathogen 

Control 

By Tim Dower
TRGC Nursery Manager

Paid Advertorial

of shoreline, Trinity Lake is also a fisher’s dream, 

holding the state record for smallmouth bass. 

Trout and king salmon also inhabit the lake. Hik-

ing and biking…take your pick!

 Boat rental are available at places such 

as Trinity Alps Marina or Trinity Lake Resorts, 

and vary from houseboats to ski, fishing, or pon-

toon boats. Places to stay such as Pinewood Cove 

have tent, cabin, or RV sites as well as a swimming 

pool and convenience store. There is also a boat 

launch, but check in first to make sure water levels 

are conducive. Hayward Flats is one of the most 

popular non-electric campsites and has plenty of 

shade and excellent lake access, but no boat ramp. 

Make reservations in advance to ensure a spot at 

any of the places you chose to stay.

 Not far off the lake is a special spot 

established in 1920 called the Trinity Alps Resort. 

A river (literally) runs through it called Stuart 

Fork, which is one of California’s wild rivers and 

is filled with brown and rainbow trout. Situated 

on 90 private acres, the resort has 50 rustic cabins 

with complete kitchens that are available for 

week-long stays. A private swimming hole, general 

store, Bear’s Breath Bar and Grill, and community 

center are all on-site. You can also access the Mor-

ris Meadows Trailhead, which is a popular hiking 

trail leading into the majestic White Trinities.

 If horseback riding or hunting is how 

you would like to take in the area, Coffee Creek 

Ranch caters to rides ranging from two hours to 

overnight backpacking trips. Hunting trips are 

available during bow season, which starts the third 

week of August for bear and deer, and rifle season, 

which starts the third Saturday in September for 

bear and deer as well. Coffee Creek is a guest 

ranch with lodging and a two-night minimum. 

Family fun includes paddle boating, swimming 

pool, fishing, archery, square dancing, and even 

panning for gold! They have youth programs as 

well. The lodge provides amazing meals and has 

special dietary options such as gluten-free and 

vegan.

 Moving on, no place is complete with-

out a local winery and Aspen Cellars is filling that 

niche. Situated about 15 miles northeast of Trinity 

Lake in a mountain valley lies a family ranch estab-

lished in 1984 that is home to a beautiful vineyard. 

Varieties such as White Riesling, Chardonnay, 

Pinot Noir, Gewurztraminer, and Lemberger/

Blaufrankish grow among the craggy peaks sur-

rounding them. They are open from Memorial 

Day through Labor Day, seven days a week, from 

10 am to 4 p.m. Appointments are taken during 

the rest of the year. They warn people to take the 

directions posted on their website, for Google 

Maps will send you on a dangerous route through 

the wilderness. Sour situation. No thanks.

 What about fall? My first adventure 

into the Trinity Alps was Thanksgiving about 20 

years ago. Canyon Creek Trail, which is one of the 

most popular routes, was clear of summer traffic 

and we were the only humans around. Everyone 

was planning to camp except for my friend and I. 

All the breathtaking waterfalls and scenery that 

day swept us away. We lost track of time and 

hiked out in the pitch black. A relentless growl 

hovered over us all along the way. We were being 

tracked. Wild places bring things into perspective 

and can trigger your most vulnerable places. I was 

the turkey that got away!

 Another fun place to check out that 

is open all four seasons is Ripple Creek Cabins. 

Along with all the other fun to be had throughout 

the year, cross country skiing, snowshoeing, and 

sledding are all right outside your door. Overlook-

ing the Trinity River are seven fully-equipped 

cabins for you to choose from. Located at the base 

of the Trinity Alps Wilderness, some back country 

is available in a few spots but to be sought after 

with extreme caution, knowledge, and know-how. 

Avalanches are a very real danger in the Alps!

 In June of 2008 fires caused by light-

ning claimed nearly 170,000 acres and tragically 

took one helicopter pilot and eight firefighter’s 

lives. Some trails are no longer maintained, and 

water sources change constantly. Check current 

conditions before heading out and grab a Trinity 

Alps Wilderness and California Campfire Permit 

from Weaverville Ranger Station, (530) 623-2121.

They are open weekdays from 8:30 a.m. to 4:30 

p.m.
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 Germany vs. France’s quarterfinal 

match up in Rio de Janeiro was a highly antici-

pated one. Two countries so close to one an-

other, both with skill set as well as geographi-

cally close, along with a fierce competition and 

a history of competition to go with it. With all 

the aspects in mind, it lead up to be, according 

to the fans on both sides, “a match not to miss!”

 I was one of the lucky 72,254 

fans to be present at this game. 

Bought the ticket back in Sep-

tember for a game in July, that 

I would have no idea who was 

to play until a couple days 

before. And to my surprise, 

it was these two teams. The 

whistle blew and everyone 

stood up and started scream-

ing around the stadium, all 72 

thousand of us.

 Being at the game was 

something interesting. I pictured in my 

head a sea of white and black jerseys for Ger-

many, and a sea of blue jerseys for France. Of 

course, they were there, but what was there 

and what was dominant was yellow. Yellow in 

that the Brazilian colors were there and they 

were there with pride. But there was every 

color from ever country in the world cup. I saw 

U.S. flags, who were eliminated from compe-

tition a few days earlier, Belgium flags, Dutch 

flags, people from all over the world, proud of 

there country and proud football fans.

 I sat next to two Brazilians. Both 

good friends, one who was supporting Ger-

many and one who was supporting France. I 

asked them why they chose to support opposite 

teams, and they said, “we really don’t care who 

wins the game, we just love football and love 

watching it, whoever plays.” “We have seen sev-

en matches all over Brazil and for all, we have 

dressed accordingly, of course not for Brazil, 

we dressed in all Brazilian colors when they  

 

 

played. But when they don’t, we 

just love watching and supporting  

both sides to enjoy a great game with good 

competition.” 

 As I was talking to them about 

there friendly opposition with there chosen 

teams, a chant started going off, there was a 

foul on a French player and the game was halt-

ed so a group of Colombian fans stood up and 

started chanting there country, “Colombia, 

Colombia.” Suddenly the entire stadium on my 

side started booing. Mostly Brazilian fans be-

cause later that day, Brazil was to play Colom-

bia for their quarterfinal match up. The proud 

Colombians kept going despite the boo’s and 

didn’t care. So as this was going, I was totally 

expecting a full on fight to break out, but with 

the notion of the World Cup in mind, there is 

still respect. The Brazilian guys next to me said 

that what they did by chanting there country 

was quite courageous, but the Brazilian fans 

are respectful, as are all the fans in the 

World Cup, and want to see all teams 

despite the rivalries have a great 

time and have fun without worry 

of problems.

 The game ended up 

with Germany winning one 

over France, which when 

that goal was scored, was 

an eruption of people stand-

ing up and screaming from all 

over the world, other than French 

fans of course. Both the Brazilian 

friends I sat next to said that there was no 

other place on earth they would rather be than 

in Brazil right now for the World Cup. They 

have now seen eight matches in total and don’t 

have the funds to buy anymore. They went 

home and continued their love of football by 

watching Brazil go on to win over Colombia. 

Walking away from the stadium with all the 

rest of the fans was a sense of joy. Seeing all 

cultures from around the globe in support of 

the world cup with sheer smiles on there face 

gives you a sense of happiness when the World 

Cup is such a great deal to everyone. Everyone, 

even if they don’t love football like the two Bra-

zilians I met. It is just a global experience that 

does nothing but put a smile on your face.

SEAN JANSEN
TRAVEL COLUMNIST

Emerald
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NEW LISTING 
DEL NORTE — $ 750,000 
Beautiful, one of a kind ±190 acre property bordering Trees of Mystery and
Redwood National Park, located just off Highway 101! This unique parcel
boasts flat open meadows, power, old growth Spruce and White Fir Forests,
and Wilson Creek running through it. Situated just a short walk to the beach
makes this parcel very desirable!

CARLOTTA – $464,000
Beautiful home on 13 acres located
just inland from Carlotta. This 2200
square foot 3 bedroom 2 bathroom
house built in 1999 features a gas
stove, wood fire oven, custom wood
work, walk-in tile showers and laun-
dry room. There is also a secondary
residence on the property that is in
very poor condition. The property is
made of two separate parcels and
boasts privacy, PG&E, old growth
Redwoods, and a partially fenced yard.

REDWOOD CREEK – $324,000
±34 acres only 30 minutes from Ar-
cata on Chezem Road. Become part
of the Redwood Valley community
with this amazing property. Enjoy
your summers on over ¼ mile Red-
wood Creek frontage, and a fantastic
swimming hole. Private road access,
low elevation, and power to the prop-
erty make this a dream.

MAPLE CREEK – $210,000
±40 Acres with head waters of Boul-
der Creek! Great mountain property
featuring valley views, a year round
developed spring, meadows, timber,
and a cleared building site with agri-
cultural potential.

TRINIDAD – $759,000
±30 beautiful Redwood forest acres lo-
cated towards the end of Fox Farm Road.
This pristine property features a 1000 sq.
foot 1 bedroom craftsman home, devel-
oped off the grid power system including
a hydroelectric and 2000 watt solar sys-
tem, 4 car detached garage with large
loft area, gardens, ocean views and more!
Enjoy leisure forest walks along Luffen-
holtz Creek which runs through the
property while only 5 minutes from the
quaint town of Trinidad.

Charlie Tripodi
Realtor®
#01332697
707.834.3241

Kyla Tripodi
Realtor®
#01930997
707.834.7979

NEW LISTING
WEITCHPEC – $99,000 
±16 Acres of moderately wooded land
with two cleared building sites and
Artesian Springs! There is a small un-
permitted cabin on site, Kanick Creek
frontage and slopping topography.
Zoning is unclassified.

REDUCED
GREENWOOD HEIGHTS –
$350,000
±80 acres of harvestable Redwood tim-
ber. Conveniently located within 30
mins of Eureka, this property has springs
& beautiful Humboldt County views.

WEITCHPEC – $179,000
This desirable ±40 acre property lo-
cated off Highway 169 boasts gor-
geous river views, year round creek,
Klamath River frontage, sloping to-
pography, phone and power, and
county road access.

TRINITY LAKE – $220,000
This private ±30 Acre property on
Bowerman Ridge is ready for you!
Composed of three separate parcels,
the property boasts tons of water with
a year round developed spring and
creek, a cleared building site with ad-
ditional useable flats, two cargo stor-
age containers, moderate timber,
slopped topography from 2800-6500
feet, and a 15 kilo watt generator.

WEITCHPEC – $39,000 
This ±20 Acre property is very steep,
wooded, and priced to sell! Klamath
River frontage and views! Access is
through county roads.

INDIAN ISLAND – $159,000
Be one of the elite residents of this
unique Gunther Island property
featuring a one bedroom cabin.
Boat accessible only. Perfect fisher-
man’s getaway!

REDUCED
DINSMORE – $829,000
±567 Acres on Pilot Ridge Road
with gorgeous views. This property
boasts rolling meadows, old growth
Douglas Fir trees, multiple springs,
and Mad River frontage.

REDUCED
HAYFORK – $399,000
±190 Acres with Hayfork Creek
frontage just outside of Hayfork, CA.
This property has standing timber &
amazing valley views with a pleasant
creek swimming hole. Wonderfully
secluded, yet close to town, this
property has several potential build-
ing sites with one developed site and
a great dirt road for easy access. 
Elevation approx. 2300'-3000'.

FORTUNA – $499,000
Beautiful Colonial style Victorian
home originally built in 1905. Many
modern amenities combined with
the original details and craftsman-
ship make this home breathtaking.

WEITCHPEC – $114,000
±40 Acres with Cappell Road run-
ning through the property. Prop-
erty features great access, seasonal
springs, developed building sites
and river frontage!

NEW LISTING
WILLOW CREEK MOBILE
HOME – $19,500
1973 Broadmore Mobile Home in
the Bigfoot Mobile Home Park. Be
one of the elite residents of the Big-
foot Golf Course and Country Club.
Enjoy golf course frontage located
only a few minutes from downtown
Willow Creek! Great rental or sum-
mer vacation home! Call Kyla or
Charlie to find out more about
monthly lot dues or to schedule
your private showing.

COMING SOON
±15 ACRE VINEYARD
IN SOUTHERN HUMBOLDT!
±10 Acres of mature vines, 
3 houses, a tasting room,
olive trees, and so much more!
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Sew - Knit - Crochet - Quilt
942 G Street, Arcata, CA

fabrictemptations942.etsy.com
(707) 822-7782

Addicted to 
Reading?

satisfy your craving at...

Mon - Fri  10 am - 6pm 
Sat & Sun  10am - 4pm 

New and Used Books, DVD's, 
CD's, Video Games, Souvenirs,  

Special Orders

901 Redwood Drive, Garberville, CA 95542
(707) 499-5471

Dogwood Estate
Winery

 As the first winery to be reviewed by the Emerald Magazine outside of Humboldt County, we could not be more excited 

to present to our readership the Dogwood Estate Winery located in sunny Trinity County just near the town of Salyer. Founded by 

Gary and Pam Barker, the Winery has grown from a hobby that began in the late 90’s, whose goal was to produce wine for family and 

friends, to an award winning business churning out highly sought after Zin’s, Cab’s, Pinot’s, dessert wines and other great varietals. 

The name of this winery has a very sentimental provenance that is worth sharing. Gary’s mother passed away about 20 years ago and 

when she died, she was buried on Dogwood Drive in Napa County. As a way of remembering her, Gary’s father gave each of his 

children a dogwood tree, as that was her favorite flower. Gary he planted it in his garden in Willow Creek and on several occasions 

a large oak branch had fallen down on it, at one point taking it down to a nub. But like his mother who was able to fight off cancer 

several times - it kept coming back - and is now a vigorous and healthy tree to this day. As a way of further honoring her memory, 

Gary named the winery in recognition of his mother. 

 While this winery is definitely off the beaten path, a trip out 

there will positively be worth your time.  The entrance begins as a short 

but meandering road through grapevines, rose bushes and blooming 

Crape Myrtles. Eventually it leads to a more shaded area of oak and dog-

wood trees where one would park to enter the wine tasting room. The 

grounds of this winery are some of the nicest and most well kept I have 

ever seen. There is a cobble stone path that wanders through a mix of koi 

ponds and perfectly landscaped garden areas. It is mostly shaded and has 

the effect of calming the mind and spirit. As the path reaches the back 

of the property it will eventually lead one to the Barker’s house and an 

By Michael Martino | Photos by Victoria Voss
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amazing view of the Trinity River. Gary would be the first to tell you that 

he is a lucky man, but after spending some time with him and his wife it is 

clear their dreams were achieved the old-fashioned way, hard work, and 

more hard work. 

 Gary has a history with wine that stretches back to his child-

hood where he was raised in Napa County. As a young man he witnessed 

Napa valley, primarily known for growing the best prunes in California 

at the time, transform into the wine making powerhouse that it is today. 

While this may have been inspirational, the growing of grapes and the 

making of wine would not come to him until much later in life. As he got 

older he eventually got started in the car dealership business, and worked 

at it until he was able to start one of his own. By the time he retired he 

had owned multiple car dealerships during the span of his career includ-

ing Lithia in Eureka. Upon arriving at the winery Gary hopped out of a 

Kubota and appeared as if the meaning of the word retirement was lost 

on him completely. Throughout the tour Gary would point out new gar-

dens he is planning on establishing, or a koi pond that he was currently 

repairing. I think he must have taken his mother’s word literally when she 

said idle hands are the devil’s workshop.

 It cannot be said enough how truly amazing the grounds of 

this winery are. The entrance to the tasting room is incredible, comprised 

of tremendous arched doors made from old growth redwood that are 

held together with black wrought iron, it feels like the entrance to a 

castle. The inside was warm and inviting and the walls were filled with 

interesting art that the Barker’s have collected over the years. Just beyond 

that area is where the fermenting room is. Stacked with oak barrels, 

wine was being aged and tested to ensure a well-balanced and flavorful 

product. In the back of this building was another trail that would lead 

you to another cellar full of wine being aged for later consumption. After 

walking through the gardens, and taking in the koi ponds I couldn’t help 

but feel like I was ready to try my first glass of wine.

 We started with a bottle that Gary explained was one of only 

12 left in existence. His 2010 Mea Culpa, a special Meritage blend com-

prised of 2/3rds Primotivo grapes, then Cabernet Sauvignon and Merlot 

making up the other 1/3rd. It smelled of caramel and spice. It was well 

balanced with hints of bing cherries and pear flavor notes. Also it had a 

slightly smoky finish. Being a red wine guy it met all of my expectations, 

big flavor and smooth. The next wine we tried that day was a 2012 Char-

donnay made from grapes grown in Willow Creek. A mellow wine, it had 

a medium buttery texture as well as hints of citrus at the end. It would 

go well with any of the local seafood fare found in these parts, salmon, 

oysters, or cod. The third and last bottle that I will mention is the 2010 

Cornus Cuvee’ made from grapes grown in Napa Valley. A beautiful 
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blend, it’s 60% Syrah, 30% Cabernet Franc and 10% Merlot. This is a 

medium bodied wine filled with aromas and flavors of berries and spices. 

Finished by a rich toast that comes from being aged 26 months in Oak. It 

would go well with most Italian dishes rich in red tomato sauces.

 Gary shared with me his style of producing wines. He said 

that his wines tend to range in flavor from year to year. He does not try 

to manipulate his grapes in order to insure a consistent flavor profile 

throughout the years. He says weather varies from year to year and so 

will the favors in the grapes. He embraces this truth and uses what the 

earth gives him to make the best wine possible. Gary is one of the more 

down to earth vintners I have met. A great guy, full of fun stories, who 

will keep the laughs rolling while he shares with you his passion for his 

wine and his lovely property. If you have the time or simply on a trip to 

Willow Creek for the day, you would not regret calling the Dogwood 

Estate Winery to schedule a visit. 

Dogwood Estate Winery

Phone: (530) 629-2191

3995 Campbell Ridge Rd 

Salyer, CA 

95563

Eighteenth Annual BridgeFest 
        Take A Trip To Planet Earth  

  
There comes a time in this galaxy when all intergalactic species must come together 

for a higher purpose.   A time to compare antenna and, of course, an opportunity 

to demonstrate the agility and new advances made on your flying saucer craft. 

The time is set.  The place: EARTH; located on the old Bridgeville Bridge, 

in Bridgeville, California, USA (yes it is a real place, just look it up on the 

Internet, or fly up highway 36 and see for yourself). 

                                   A Message From the Bridgeville Community Center: 

Come one, come all to the 18th annual BridgeFest to be held on the 

historic Bridgeville Bridge. With live music, a children’s corner, food, 

and locally crafted goods, this years BridgeFest promises to be fun for 

the whole family. Test out your piloting skills by entering a craft in the 

Intergalactic Flying Saucer Trials (costume required). Or you could show 

off your muscles at the first ever Dirtbag Muster where contestants will pack 

their way to glory toting bags of soil through an obstacle course. The winner will 

be crowned BIGGEST DIRTBAG 2014. Feeling lucky? Don’t forget to pick up 

your raffle tickets, with a “we shop local” theme, we will be giving away hundreds of dollars 

in prizes, cash and gift certificates donated by local area businesses. 

Courtesy of the Bridgeville Community Center | Photos by Scott Hilton 



www.theemeraldmagazine.com 33Emerald        August 201432

 The Mountain Chefs have been busy dreaming 

up delectables such as “out of this world” blueberry pies 

and muffins. Pies are available for pre-sale; contact the 

Bridgeville Community Center (707-777-1775) for an order 

form (payment due at the time of order). The Bridgeville 

Volunteer Fire Company will also be cooking up a storm 

with their mountain-famous BBQ. Vendors from every 

corner of the tri-county area will be selling their wares, so 

put on your shopping shoes and we’ll see you there! All 

proceeds from BridgeFest go to benefit the Bridgeville 

Community Center and the Bridgeville Fire Company. 

Heavy Weight Flying Saucer Trials
 Official Rules and Procedures

The Object
The object of the event is to earn points by having a crew that communicates well with 

Earthlings and a flashy looking saucer rig that flies long and lands accurately from a 

launch off the bridge.

The Flying Saucer
1. The flying saucer must be a disk shape.

2. Flying saucers shall remain intact upon landing.

3. The flying saucer’s weight shall be no more than 2 ounces for every inch 

in diameter.

4. Saucers shall be not less than 6 inches nor exceed 24 inches in diameter.

5. The saucer shall have an accessible cabin that contains a representation 

of each member of the crew and an operations manual.

6. Only one saucer per crew.

7. No modified Frisbees, baseballs, Aerobes, Koosh, or any commercially 

manufactured toys or sporting equipment.

8. The use of recycled materials is encouraged.

9. The flying saucer must be built to derive its forward flight momentum 

directly from the hand of the crew member.

The Crew
1. Each crew shall consist of only two individuals of like minds and spirit 

with a catchy name.

2.  To allow for communication and guidance, crews shall be equipped 

with fully exposed head mounted antenna.

The Entry
1.  For each Crew there is an entry fee of $5.00 U.S. payable in cash, check, 

money order or 7 pounds of compressed aluminum.  No Alfa Centori 

Dorkmas will be accepted due to rampant inflation.

2.  No entry will be accepted after 1:00 P.M. SEE YOU THERE!
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Member Directory
Arcata Liquor  9:00am-Midnight (707) 822-0414 786 9th Street, Arcata 
Arcata Stationers  9:00am – 5:30pm (707) 822-0527 833 H St, Arcata
Arceneaux Graphics Appointment Only 707-923-1617   Marcarceneaux@gmail.com
Bayside Garden  10:00am – 6:00pm      (707) 826-7435  4061 U.S. 101 #6, Eureka
Bear River Casino Open 24 hours  (707) 733-9644 11 Bear Paws Way, Loleta
Big Pete’s Pizzeria 11:00am - 10:00pm (707) 826-1890 1504 G Street, Arcata
Brennan Smith Appointment Only (707) 840-4745 BrennanSmithMassage@gmail.com
Briceland Vineyards Appointment Only (707) 923-2429 5959 Briceland Thorn Rd, Redway 
Chautauqua Natural  9:00am - 7:00pm (707) 923-2452 783 Locus Street, Garberville
College of the Redwoods 9:00am - 4:00pm (707) 476-4100 7351 Tompkins Hill Rd, Eureka 
Dazey’s Supply 8:00am - 6:00pm (707) 923-3002 3082 Redwood Dr, Redway 
E&O Bowl  Noon - Midnight (707) 825-9160 1417 Glendale Ave, McKinleyville
Eel River Cafe  6:00am - 2:00pm (707) 923-3783 801 Redwood Drive, Garberville
Emerald Magazine 9:00am - 5:00pm (707) 825-0877 822 G Street #13, Arcata
Eureka Fabrics 10:30am - 5:30pm (707) 442-2646 412 2nd St, Eureka  
Eureka Natural Foods 7:00am - 9:00pm (707) 442-6325 1450 Broadway Street, Eureka 
Fabric Temptations 10:00am - 5:30pm (707) 822-7782 942 G Street, Arcata
Farmer Brown’s Garden 7:00am -7:00pm (530) 629-3100 41212 California 299, Willow Creek 
Health Sport  5:00am - 10:00pm  (707) 822-3488 300 Community Park Way, Arcata
Humboldt Wheat Grass      Eureka Natural Foods, North Coast Co-op, 
         Wildberries Marketplace, Brio Cafe
Hutchins Grocery 9:00am-Midnight (707) 822-1480 1644 G St, Arcata
King Range Books 10:00am - 6:00pm (707) 499-5471 901 Redwood Drive, Garberville
KMUD Radio  9:00am - 4:00pm  (707) 923-2513 1144 Redway Dr., Redway
Living Styles  10:00am - 5:30pm (707) 443-3161 37 W 2nd St, Eureka
MC2   Appointment Only (707) 407-0527 508 I Street, Eureka
Meadows Cafe 8:00am - 4:00pm (707) 923-1023 1211 Evergreen Rd, Redway
North Coast Co-op 6:00am - 9:00pm (707) 822-5947 811 I Street, Arcata  
      (707) 443-6027 25 4th Street Eureka
NHS   9:30am - 6:30pm  (707) 839-9998 1580 Nursery Rd, McKinleyville
Open Door Clinic  8:00am - 5:00pm (707) 826-8610 770 10th St, Arcata
Sentinel Winery Appointment Only (530) 629-2338  2236 Patterson Lane, Willow Creek
The Land Man  Appointment Only (707) 476-0435 315 P Street, Eureka
Trinity River Garden  8:00am - 7:00pm (530) 629-2399 39509 California 299 #a, Willow Creek
Water Planet   9:00am - 6:00pm (707) 822-9888 76 S G St, Arcata
Wildberries Market  6:00am - 12:00am (707) 822-0095 747 13th St, Arcata

List Your Business For $10/month or  $75/year  -  Free Listing With Advertising Purchase

Advertising@theemeraldmagazine.com - (707) 825-0877 - 822 G Street #13, Arcata, CA

Business Hours Phone Address
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