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W
Executive Chef Dino Bugica

House-cured Salumi

Bistecca alla Griglia

Affogato Corretto

inter is a great
time of year
to take the
beautiful ride
north to Geyserville – past
the picturesque wineries and
vineyards of the Dry Creek
area and the Alexander Valley.
The vines are bare this time of
year, but the rain brings out
the green on the hillsides. It is
less crowded than in warmer
months, so if you want to do
some wine tasting the wine
pourers are more attentive
- and if you want to spend
the night, the room rates are
much more reasonable. Restaurants here are used to catering to discerning wine country
palettes and they know how to
please.
We love Italian Cuisine
and had heard many good
things about a restaurant in
downtown Geyserville called
Taverna Santi. In 2007, Executive Chef Dino Bugica
was chosen as one of Sonoma
County’s Top 20 Chefs, placing fourth. He spent years in
Pisa, Italy, honing his skill at
cooking, butchery, wine making and charcuterie in awardwinning restaurants. At Taverna Santi he creates seasonal
menus using fresh and local
produce and sustainable fish
and meats. He makes pastas,
cured olives, gelato, salami,
charcuterie, and Italian liqueurs from scratch. The brick
exterior dates from 1902 and
exudes Wine Country charm.
We were seated by the fire.
Our server, Matt, expertly
assisted us, and we began by
ordering sparkling Italian
wines. We enjoyed both the
Barbolini Lambusco Grasparossa di Castelveto and the
Nino Franco Prosecco. They
were refreshing and a great
way to ease into our meal. Perusing the menu, we could see
that we were in for a memorable meal. The first course
was their special Antipasti,
the Affettati Nostrali, which is
Dino and Franco’s daily selec-

tion of house-cured Salumi. It
included their award-winning
Gentile Salami, Lardo, Pancetta and Prosciutto - all made
from corn fed pork raised in
Mendocino’s Potter Valley.
The flavors were excellent and
the presentation was truly artistic.
Our next course was the
Pepato di Cozze - sautéed
Prince Edward Island mussels with black pepper, white
wine, garlic, oregano, Skipstone Ranch extra virgin olive
oil and garlic crostone. The
mussels were delicious and
the broth is fabulous, so save
some extra bread for dipping.
Next we enjoyed some
wine that we brought from
tasting earlier in the day. We
had ventured up Dry Creek
Road and found the FerrariCarano Winery, where we
bought their fruity and lively
Fume Blanc. It paired perfectly with the next course,
the Insalata di Pere - a Butter
leaf lettuce salad with roasted
local Bosc pears, Medjool
dates, and Gorgonzola vinaigrette. The Insalata di Pere is
an exquisite salad.
T h e Pr i m i , o r p a s t a
course, was our next treat. We
loved the Risotto con Granchio e Radicchio - Vialone
Nano risotto with Dungeness
crab, rock shrimp, Rosso di
Verona radicchio, chives and
white wine. The risotto was
delicate and the seafood fresh
and flavorful.
The Entrée - or Secondi
- we loved most was the
Bistecca alla Griglia. The rib
eye steak was from naturally
raised, grass-fed beef and prepared a perfect medium rare.
It was served with a mountain
of Gorgonzola and watercress
insalatina on top and delicious garlic rosemary patate
fritte. The 2002 Silver Oak
Alexander Valley Cabernet
Sauvignon from the wine list
pairs perfectly with this great
steak. Other signature dishes
include Trippa alla Romana

with Tomato, Oregano, Mint,
Chili Flake, Pecorino Romano
and J&O Farms Fried Egg;
Spaghettini al Sugo Calabrese;
and Chef Bugica’s yearly
spring lamb dish, Abbachio
al Formo, made with braised
Bellwether Farms lamb.
Saving room for Dolci –
dessert - is always a challenge,
so we often find it’s best to
share. Our choice was called
Affogato Corretto. It consisted
of warm espresso poured over
vanilla gelato with Sambuccainfused whipped cream. It
was just amazing! We lingered
awhile longer over excellent
espressos – savoring the experience of Taverna Santi. The
cuisine was excellent, the wine
list was impressive, the service
was knowledgeable and helpful, and the décor was warm
and pleasing. Proprietor Doug
Swett is planning to open another restaurant called Diavola
just a few doors down – serving wood-oven baked artisan
pizzas. If Geyserville, with its
bucolic vineyard setting, is the
Heart of Wine Country, then
Taverna Santi’s authentic, rustic Italian cuisine is its soul.
We look forward to our next
visit, perhaps for a Sunday
Night Supper Club – a traditional, family-style dinner - or
perhaps on a Wednesday for
the “locals night” specials.

Post Notes:
Taverna Santi
21047 Geyserville Avenue
(Downtown Geyserville)
Geyserville, CA 95441
707.857.1790
www.tavernasanti.com
Lunch
Wed-Fri 11:30AM–2PM
Dinner 7 Nights
Mon-Sat 5:30–9PM
Sunday 5–9PM
Reservations
Recommended
Ample on-street parking

