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Where to Dine this Fall
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TROUBADOUR

Daytime Parisian cafe and bakery (with naturally fermented bread) becomes an intimate 20-seat bistro for Le Diner. Chef-in-
spired 6-course French menu celebrates Sonoma’s rich agriculture on gorgeous antique plates. For groups of 8-12 people a
private dining room offers a medieval-inspired “Behind the King’s Table” prix fixe dinner with optional wine pairings. Utilizing
the freshest seasonal ingredients, the chefs create a unique, decadent menu with an abundance of breads and cheese across
the entire table along with grapes and tomatoes on the vine. Outside of Paris we haven’t found anything like this prix fixe dinner!

381 Healdsburg Ave, Healdsburg, CA 95448 | 707.756.3972 | troubadourhbg.com
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QUAIL & CONDOR

Step into a world of baking wonders at this beloved bakery. Dive into the sea of golden pastries and discover the show-stopping
breads like the super-seeded pan loaf made from an uber-nutritious porridge of quinoa, chia and flax, and a favorite Friday
special is its bulbous, eggy challah. From the delicately crafted sourdough to pistachio croissants, every item is a testament to
the mastery of former Single Thread pastry chef. Come early and be prepared to be dazzled - the pastries don’t wait around!
That is why as a NewTree Ranch guest we take your order the night before and pastries are delivered to your door at 8:00 AM!

149 Healdsburg Ave., Healdsburg, CA 95448 | 707.473.8254 | quailandcondor.com
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MOLTI AMICI

Can pasta be “an experience”? Absolutely! Discover the culinary brilliance of Molti Amici, a dynamic alliance of three top industry
pros with a prestigious background at the renowned Michelin-starred Single Thread. From delectable pasta dishes to the star
tiramisu, every dish echoes a classic, familiar fare executed at a unique and elevated level. The atmosphere hums with neigh-
borly camaraderie, making it a perfect spot for casual outings or family dinners. The back patio offers a bocce ball court, as well
as ample space for outdoor dining.

330 Healdsburg Ave, Healdsburg, CA 95448 | 707.756.3169 | moltiamici.com



Where to Wine Taste this Harvest Season

FLOWERS VINEYARDS

WHY WE LOVE IT: The Minimalist and modern architecture
with floor to ceiling windows, residential-style spaces
and expansive terraced gardens will have you wanting to
stay all day. Their grapes are unique to the land they farm
and its coastal proximity, resulting in wines with nuance,
complexity, and fresh coastal minerality. We recommend the
Estate Vineyard Immersion, an in-depth tasting of estate
Chardonnay and Pinot Noir from the extreme coastal sites is
accompanied by seasonal pairing bites crafted by the House
of Flowers culinary team.

4035 Westside Rd, Healdsburg, CA 95448
flowerswinery.com

QUIVIRA VINEYARDS

WHY WE LOVE IT: Built upon intentional winegrowing and
a thoughtful commitment to organic farming, Quivira is a
leading producer of Zinfandel, Sauvignon Blanc and Rhéne
varieties. Visitors can take a self-guided tour around the
lush gardens that includes beehives and chickens. From
the stunning view of the vineyards to the knowledgeable
staff, every aspect of the wine tasting experience is
authentic and exceptional. NewTree guest visitors are
offered an elevated wine tasting experience in a beautiful
VIP members only area.

4900 W Dry Creek Rd, Healdsburg, CA 95448
quivirawine.com

DAVERO FARMS & WINERY

WHY WE LOVE IT: With an organic farm, beautiful olive
orchard, and exceptional wine selection, Davero is a must-
visit destination. Guests can enjoy tours of the farm, tasting
experiences of their wines and olive oils, and witness the
sustainable and biodynamic farming practices in action.
Wine enthusiasts can indulge in a variety of tastings, ranging
from zesty whites to bold reds, including their signature
wines. The olive oil tasting provides a guided experience to
learn about different types of oils. With our shared vision of
biodynamic farming Davero is one of our all time favorites.
It truly captures the essence of Healdsburg and is a hidden
gem waiting to be explored.

766 Westside Rd, Healdsburg, CA 95448
davero.com



Where to Peruse this Season

FIDEAUX

Be warned, if you are a dog lover this
place is dangerous! The elevated dog
boutique has been transformed into
a fun fall wonderland. Indulge your
furry friends to Halloween-themed
treats, toys, and costumes. Discover
freshly crafted fall dog treats made
with local organic ingredients. We not
only welcome pets at NewTree Ranch,
we love to spoil them! Every guest that
comes with their dogs gets a goodie bag
from Fideaux!

FORAGER

Forager, a modern mercantile established
in 2021, is a NewTree favorite for their
exceptional cookware from which we
source our own. They have a passion to
discover and curate unique home goods
and vintage treasures. Their philosophy
is to mix the very best from local artisans,
global products and thoughtfully sourced
antiques to cultivate a layered and warm
feel for your own home. Perfect for
discovering beautiful gifts to take home
with you - we always do!

AERENA GALLERY

A sanctuary for artists, showing emerg-
ing, mid-career, and established talents.
They’re recognized in museums and pri-
vate collections, leaving an indelible mark
on the world of art. Viewings from 6-7
pm. Enjoy champagne while exploring
the latest exhibit. Special fall exhibition:
Robert Mars’ “Shaken Not Stirred” opens
Sept. 15th - Oct. 15th. Vintage newspa-
per clippings, screen prints, acrylic paint,
and resin honor James Bond’s fearless
archetypes.

43 North St #3827, Healdsburg, CA
fideaux.net

310 Center St, Healdsburg, CA
foragerhealdsburg.com

Local Sonoma Events this Fall

15 Plaza St, Healdsburg, CA
aerenagalleries.com

Not only is this region known for its lush vineyards dotted with award-winning wineries, but the locals know how to celebrate the
season through various cultural events and activities. Whether it’s stomping grapes, taking a behind-the-scenes winery tour, or
indulging in farm-to-table cuisine, there’s something for every discerning palate. Make sure you add one of these to your itinerary!

OCTOBER 14: Papapietro Perry 25th Anniversary Winemaker Dinners

OCTOBER 7: Flowers Winery Harvest Dinner

OCTOBER 8: Bricoleur Vineyards 4th Annual Harvest Party

OCTOBER 14: BACA Wines and Paella in the Vineyard

OCTOBER 14: Sonoma County Harvest Fair

OCTOBER 15: Healdsburg Crush

NOVEMBER 5 & 6: Wine & Food Affair

Bricoleur Vineyards 4th Annual Harvest Party



NewTree Ranch Guest Fall Experiences

At NewTree Ranch, there’s something for everyone! As our guest, you can fully embrace fall through unique
experiences. Our hope is to help you unwind from the fast pace of everyday life and reconnect with yourself, nature,

and your loved ones for an epic autumn adventure.

PUMPKIN CARVING & SUCCULENT PUMPKINS
We’ve been growing pumpkins just for you! Our staff will guide
you in selecting the perfect pumpkin in our picturesque bio-
dynamic garden to carve or create a succulent work of art. Let
your creativity flourish as you sculpt a seasonal masterpiece.
Take home your cherished pumpkin, illuminating the festivi-
ties and creating lasting memories.

APPLE PICKING

Immerse yourself in the essence of autumn at NewTree Ranch,
where you can embark on an Instagrammable apple-picking
adventure. Wander through our lush orchard, using rustic lad-
ders and wicker baskets to pluck the crispest apples. Share the
beauty of fall with your loved ones through charming photos
and discover the art of making pressed juice, apple sauce, and
apple butter.

APPLE-INFUSED MASSAGE

Indulge in the ultimate autumn wellness at NewTree Ranch
with our seasonal spa treatment: Apple-Infused Deep Tissue
Massage. Amidst our Japanese Tea Garden, skilled therapists
release tension, rejuvenate your body with apple-infused oils,
evoking the scent of fall orchards. Unwind in our Balinese
bathtub overlooking the garden, letting deep tissue tech-
niques and apple aroma restore your body and spirit, leaving
you with tranquility and revitalization.

SEED-TO-TABLE FALL HARVEST DINNER

Experience NewTree Ranch’s Seed-to-Table Dinner, celebrat-
ing the season’s bounty. Harvest fall veggies in our biodynam-
ic garden, enjoy a cooking demo with a private chef, and learn
tips for seed-to-table cooking at home. Cook with fresh pro-
duce, connect with nature, and savor the delightful ambiance.

Call or email with questions: retreats@newtreeranch.com | 707.433.9643 | newtreeranch.com

QUICK FERMENTATION CLASS

Imagine the tantalizing tang of homemade sauerkraut or the
bubbly joy of sipping your own kombucha. Learn the science
behind this ancient method of food preservation and discover
how simple it is to create delicious, gut-healthy fermented
foods right in your own kitchen! From crisp pickles to creamy
yogurt, you’ll be amazed at the variety of foods you can
ferment. And the best part? These nourishing foods are not
only delicious; they’re also packed with probiotics that boost
your gut health and overall wellness. So come join us and add
a bit of fizz to your life!

PLANTING REDWOODS

There’s something awe-inspiring about standing in the
shadow of a towering redwood tree. Now, imagine being part
of the process that brings these majestic giants to life. In our
Redwood Planting session, you’ll get to do just that! Feel the
thrill of placing a tiny seedling in the ground, knowing that
one day, it will grow into a towering testament to your efforts.
Feel the satisfaction of nurturing nature and playing your part
in preserving these magnificent trees for future generations.
It’s not just about creating a beautiful landscape; it’s about
leaving a legacy.

SEED SAVING

Do you love the idea of growing your own food from scratch?
Then you’ll be thrilled by our Seed Saving workshop. Here,
you’ll learn the art and science of saving seeds from your fa-
vorite vegetables, fruits, and flowers. This practice, as old as
agriculture itself, is not only sustainable but also incredibly re-
warding. Plus, seed saving lets you preserve your favorite vari-
eties for years to come, creating a living library of delicious and
beautiful plants. It’s a true garden-to-table experience!

Follow us:
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