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Between the Vines is a bi-
weekly column on wine and
wine making in the Liver-
more Valley region. This
column was contributed by
the Livermore Valley Wine-
growers Association.

Each month, we invite
you to explore a different
part of Livermore Valley
wine country with our itin-
erary for a great afternoon
of wine tasting with a mini-
mum of driving. In Octo-
ber, we start on Greenville
Road in Livermore.

1. Just off Greenville on
Lupin Way, el Sol Winery
is known for hospitality
and a relaxed, informal
atmosphere. The easygo-
ing, enthusiastic owner and
winemaker, Hal Liske,
handcrafts el Sol wines
using traditional practices
to produce small lots of
nontraditional varietals
from around the world.
Guests will discover a wide
variety of affordable wines
made with the skill, passion
and spirit of el Sol, includ-
ing sangiovese, carignane,
tempranillo and barbara.
Located at 8626 Lupin Way
in Livermore, $5 tasting
fee; www.elsolwine.com.

2. Continue south on

Greenville, turn left on
Tesla and go a little more
than a mile to BoaVentura
de Caires Winery. Owned
by Brett and Monique
Caires, BoaVentura is
perched atop a sunny hill in
the southeast corner of the
Livermore Valley. Guests
enjoy spectacular views of
the valley while relishing
full-bodied, handcrafted
wines, two large lawn areas
and a bocce court. BoaVen-
tura specializes in cabernet
sauvignon but also offers
petite sirah, syrah and a
white table wine made with
the albarino grape popular
in Portugal and Spain. Lo-
cated at 9309 Tesla Road
in Livermore, $10 tasting
fee; www.boaventuravine-
yard.com.

3. Head west on Tesla
Road, and you’ll find Garré
Vineyard & Winery on
your right, just after cross-
ing Greenville Road. Home
of the new Bella Rosa
Event Center and popular
Garré Café, this winery
offers old-world hospitality
with new world advances.
Winemakers draw upon
the Garré family winemak-
ing tradition while using
current technology to
produce unique small-lot

wines. This fusion of ele-
ments is present in all of
Garré’s facilities, food and
essential character. Guests
will find traditional bocce
ball courts, an award-
winning Mediterranean-
themed restaurant, elegant

wedding sites and techno-
logically superior meeting
space. Located at 7986
Tesla Road in Livermore,
$5 tasting fee; www.gar-
rewinery.com.

4. A few steps further

down Tesla Road, Darcie
Kent Vineyards is dedi-
cated to crafting limited-
production single-vineyard
wines using premium
grapes from some of the
finest vineyards in the
Livermore Valley. Both an

art gallery featuring paint-
ings by the vintner, Darcie
Kent, and a tasting room,
the property’s Wine Gal-
lery expresses the beauty
of the wines and the vine-
yards through sight, taste
and smell. Darcie likes to
say, “It’s where the palette
meets the palate.” Located
at 7000 Tesla Road, $10
tasting fee; www.darciek-
entvineyards.com.

For more winery infor-
mation and help planning
your trip to Livermore
Valley wine country, please
visit www.LVwine.org.

WINE COUNTRY EVENTS
n Chef Demo Series — 10:30
a.m. Saturday. Executive Chef
Matt Greco, of The Restaurant
at Wente Vineyards, will lead a
discussion and demonstration
on best practices and tech-
niques for cooking with grains
— many of which are used at his
restaurant. 5050 Arroyo Road,
Livermore. Class only: $5; class
plus lunch: $29.
n Blind tasting — 4:30 p.m. Oct.
18. Regular wine tasting is fun,
but using all your senses adds
adventure to the experience.
Can you tell the difference
between varietals? Come join us
and put your senses to the test.
Charles R Vineyards, 8195 Crane
Ridge Road, Livermore; www.
charlesrvineyards.com.

An October day trip to wine country

EL SOL WINERY

Customers taste wine at El Sol Winery on Lupin Way in Livermore.

there’s a good chance
styles have changed.

Or not — which is ex-
actly the mixed-on-pur-
pose-message in Harvard
University psycholinguist
Steven Pinker’s highly
detailed new book, “The
Sense of Style: The Think-
ing Person’s Guide to Writ-
ing in the 21st Century.”

Pinker will speak in
Danville about his “manual
for the new millennium” in
a presentation co-spon-
sored by Rakestraw Books
and the Athenian School.
The free event, a 50-min-
ute hybrid lecture and au-
diovisual demonstration,
will be held at 7 p.m. Tues-
day  in the Center for Per-
forming Arts at Athenian
School, 2100 Mount Diablo
Scenic Blvd.

Leaning into what
makes bad writing so bad
and good writing worth-
while reading, Pinker will
arrive with a suitcase of
capabilities. Chair of the
Usage Panel of The Amer-
ican Heritage Dictionary,
New York Times-bestsell-
ing author and an inveter-
ate researcher of the effect
of words on the human
mind, he might appear to
be pulling magic gram-
matical rabbits out of thin
air if the science behind
his message weren’t rock-
solid. Sure, this is a man
who may swoon at a poetic
line — but also one who
understands chunking,
functional fixity, what he
calls “the curse of knowl-
edge” and the network of
nodes making up the hu-
man brain. Better yet, he
can explain it all.

“Pinker’s book is an
unusual hybrid of science
and writing manual,”
Rakestraw owner and gen-
eral manager Michael Bar-
nard wrote in an email. “I
booked the event because I
think it’s a terrific project
and because it’ll be a good
chance to explore a new
contour to our program-
ming.”

Athenian School librar-
ian Jim Sternberg echoed
Barnard’s assessment. He
said in an interview that
practicing the broadest
definition of education is
always the private col-
lege preparatory school’s
targeted goal. Athenian
students often ask visit-
ing authors about making
writing a career — partly
inspired by a number of
school alumni who’ve had
work published, according
to Sternberg.

“The conversation
about language and com-
munication and where

they intersect with biology
is a special interest here,
but we offer this program
to the extended commu-
nity also,” Sternberg said.

Barnard said his book
store customers frequently
inquire about writing
groups and the publishing
world.

“Writing workshops
are an interesting possibil-
ity (for future Rakestraw
in-house events),” he said,
“but we’re limited by our
space and the lack of a
writer on staff. We’re all
readers, so we tend to
promote reading most ef-
fectively.”

And Pinker would be
the first to applaud, be-
cause his book establishes
early on that knowing
the reader is essential
for effective writing. If
Rakestraw and Athenian
are putting out multitudes
of eager, informed read-
ers, the writer’s task of
communicating leaps light
years forward.

Central to the fatal
chasm that bad writing
opens between writer and
reader is what Pinker calls
“the curse of knowledge.”
Chapter 3 explores “the
difficulty of imagining
what it’s like for someone
else not to know some-
thing that you know.” The
problem is so pervasive he
says psychologists have
invented numerous terms
for it: egocentrism, hind-
sight bias, false consensus,
illusory transparency and
more. Worse yet, we don’t
even know what we don’t
ourselves know.

“The curse of knowl-
edge is the single best ex-
planation I know of why
good people write bad
prose,” Pinker writes.

Solutions, from the
age-old “remember the
reader over your shoul-
der” to more progressive,
pinpointed ideas like elimi-
nating jargon or reduc-
ing technical terminology
show Pinker suggesting
something akin to a moral
selfie: “ … try to lift your-
self out of your parochial
mindset and find out how
other people think and
feel.”

Having conducted
research on the mental
dynamics of reading and
arguing spiritedly that
people have been moan-
ing for centuries about the
degradation of language
— now due to the Inter-
net, television, progress,
schools in disrepair, poor
parenting or the simple
abandonment of classic,
rigid rules — Pinker leads
by example. His book’s
clear, elegant writing —
rendered with nerve and
style — is a lesson unto
itself.

“Pinker’s book is an unusual hybrid of
science and writing manual. I booked
the event because I think it’s a terrific
project and because it’ll be a good
chance to explore a new contour to
our programming.”

— Michael Barnard,
Rakestraw owner and general manager

even taken classes in Italy
on making pizza and gelato.
“It was the perfect fit.”

Hannah said, most of all,
it was important to her be-
cause of her dad: “I want to
help out and raise money to
help them find a cure,” said
Hannah, who also hopes to
inspire other kids to hold
similar events.

She was named one of
five official youth ambas-
sadors nationwide for the
Michael J. Fox Foundation,
after she raised $4,000
last year as part of Team
Fox, the foundation’s grass
roots fundraising arm. She
earned an invitation to the
foundation’s Most Valuable
Player awards dinner in
April in New York.

“It went really well, and
I feel really good,” Han-
nah said after the Cakes
for a Cure bake sale, which
raised nearly $6,000. “A lot
of people liked the caramel
brownies, and we sold out
of the little cupcakes and
chocolate chip cookies and
the rice crispies.”

Many of the 300 custom-
ers who came out to sup-
port the Aug. 23 bake sale

in front of ChristeJames
Fine Jewelry Works store
were family, friends and
acquaintances loyal to the
cause. Danville Mayor Rob-
ert Storer honored Hannah
for her efforts, and many
others stopped by and do-
nated, too.

Hannah’s father is a com-
mittee member for the Dan-
ville d’Elegance Foundation,
a nonprofit that puts on an
annual car show to raise
money each year to benefit
Parkinson’s research and
treatment.

Brian Stephenson said 
his daughter got the idea to 

put on her own fundraiser 
a couple of years ago, when
their family traveled to 
New York with Danville 
d’Elegance for Fox’s an-
nual awards dinner. Han-
nah was mesmerized by 
other kids raising money 
as part of Team Fox, put-
ting on pancake breakfasts, 
setting up lemonade stands 
and selling arts and crafts. 
That’s when she decided 
she wanted to launch her 
own fundraising campaign 
— not just for her dad, but 
also for others with Parkin-
son’s.

Last year she achieved

her ambition by doing a
recycling project and sell-
ing lemonade — and has a
photo of herself brimming
with excitement, next to
the actor Michael J. Fox, to
prove it. Yet, reaching that
goal that only lit a fire in her
to do outdo herself this year
with the bake sale — and
hopefully every year.

“And as parents, we are
incredibly proud of her,”
Brian Stephenson said.
“When your kid’s being
recognized for her efforts
by the mayor and a national
organization, it’s unbeliev-
able. And it’s teaching in-
credible things about help-
ing others.”

Jason Rice, director of
Team Fox at the Michael J.
Fox Foundation, also said
the foundation was proud of
the 10-year-old fundraising
dynamo.

“We knew Hannah’s ded-
ication for helping us find a
cure for Parkinson’s would
inspire other kids her age,
and hopefully adults, too, to
join in supporting our mis-
sion,” he said.

To donate to the cause go
to http://www2.michaeljfox.
org/goto/HannahJane.

Contact Joyce Tsai at
925-847-2123. Follow her at
Twitter.com/joycetsainews.

begun on the Jewish section
of the 104-acre future site of
Monte Vista Memorial Gar-
dens, envisioned as a full-
service cemetery by devel-
oper T.W. Starkweather.

When complete, Magen
David — meaning “Star
of David” — will serve the
needs of Judaism’s three
major divisions (Orthodox,
Conservative and Reform)
with sections to accommo-
date religious restrictions
unique to each movement.
The cemetery is designed
to be green, meeting Lead-
ership in Energy and Envi-
ronmental Design (LEED)
standards and incorporat-
ing solar power, electric ve-
hicles and water recycling.
It also has its own water

source.
“The whole idea is to cre-

ate a modern cemetery that
will be there for 100-plus
years,” said Ron Kahn, CEO
of Magen David Memorial
Gardens.

Besides upholding Jew-
ish traditions for caring
for the deceased, proposed
features include walls made
of Jerusalem limestone —
similar to the stone making
up the Wailing Wall — a fa-
cility large enough to handle
receptions of up to 350 peo-
ple, Jewish art and a design
based on the Star of David.
Cameras that can be oper-
ated remotely over the In-
ternet will also be installed
so loved ones can view their
relatives’ burial sites from
anywhere in the world.

The Jewish community
numbers about 40,000
in Alameda County, with
about 10,000 calling the Tri-

Valley home. A majority of
Bay Area Jewish cemeteries
serving the population are
in Colma — others include
Gan Shalom in Briones and
sections of the Roselawn
Cemetery in Livermore and
cemeteries in San Mateo,
Berkeley, San Rafael, San
Jose and Oakland.

Rabbi Resnick said the
new cemetery will both
serve the entire Bay Area
and connect Livermore to
the broader Jewish popula-
tion.

“(A cemetery) is really
one of the central institu-
tions of Jewish life,” Resn-
ick said. “To have a Jew-
ish cemetery right here
in Livermore will help the
community here be more of
a part of the Bay Area com-
munity.”

Construction will be
done in phases, the first of
which will cover 2.5 acres

with room for about 7,000
burials. An additional 2
acres are set aside for
growth. The full buildout,
Kahn said, will take place
over the next 20 to 30 years.
Kahn said the first presales
of plots will likely be done
by the spring of 2015, with
traditional Jewish burials
performed on the grounds
by the end of 2015.

“It will be a beautiful
place that we think people
will want to come to and will
want to be buried there,”
Kahn said. “The establish-
ment of a Jewish cemetery
is one of the first important
steps to creating a vibrant
community. We want it to
honor past, present and fu-
ture generations for years
to come.”

Contact Jeremy Thomas at
925-847-2184. Follow him at
Twitter.com/jet_bang.

ANDA CHU/STAFF

Members of the Jewish community gather for a consecration ceremony to sanctify land that will become the
Magen David Memorial Gardens, located off Las Colinas Road.
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COURTESY OF BRIAN STEPHENSON

These are some of the baked goods sold recently at
10-year-old Hannah Stephenson’s “Cakes for a Cure”
bake sale in downtown Danville to raise money for
Parkinson’s disease research.
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