
in love with the process and the
prospect for an interesting profession
resulting in a serendipitous surprise
Sauvignon Blanc; the crown of this
winery.  The back porch table was set
with beautiful linens, silver and
Italian crystal...and shot glasses of
SanTasti. Crissy Mather’s Catering
prepared the delightful lunch of
sandwiches and dates wrapped in
prosciutto paired with Tolo wine.
Everyone is content. 

Meandering to Per Cazo translat-
ed to “By Chance.” The hostess
Lynne Teckman escorted the guests
to a lovely setting for wine and cheese
pairing. Winemaker Steve Glossner
works with the Teckmans to create
the quality that is associated with his
name. The Techmans came to Paso
“by chance” and found a love for the
community. They own Creekside
Bed & Breakfast - a wonderfully pri-
vate and restful place. 

Tours usually begin around 10
a.m. and finish around 5 p.m....just in 
time to enjoy an evening of dining in
one of our fine restaurants. As you 
can see, Gee Gee specializes in 
“Small Hand-crafted Tours.” With
family ancestry that spans 100 years,
Gee Gee’s view of the Paso Robles
appellation is as special as the wines 
it produces. Call her at 296-3802 
or check out www.pasorobles wine-
tours.com or pasorobleswine glass-
tours@yahoo.com. 

BUSINESS
“You’ll never see Paso or a glass of wine the same way again!” 

PR Wine Glass Tours provides a truly unique experience

ing and swallowing for hydra-
tion. Superb!  A clear palate to set
each wine apart from the next 
which winemakers and tasters really
appreciate!  

Then on to Donatoni Winery.
Dingo, the new winery dog, wel-
comed the tour to the cozy tasting
room. Hank’s been making wine
since the late 60’s with the grace of
knowledge, expertise and many sto-
ries to tell. Gee Gee was delighted 
to barrel sample a Zinfandel from 
the Mainini Family Vineyards...nice,
but not ready for the bottle, yet! 

Next stop Tolo Cellars. A gour-
met lunch at the old Ramage Ranch
farmhouse. It’s also the tasting room
for the handcrafted wines of Josh
Gibson who met John Munch, fell 

By Millie Drum
Gee Gee Mainini has boundless

energy and the desire to share the
diversity of our world renowned wine
country with locals and tourists alike.
Paso Robles Wine Glass Tours
escorts its guests on outings to see the
beautiful vistas, wineries and points
of interest on the Central Coast.
According to Gee Gee, “There are 
no shortcuts. Quality is to be
expected whether at a winery, in
a vineyard or on a visit to our
magnificent coastline.” 

Day or evening tours are
guided through the local winer-
ies, many of which are private
and seldom open to the public.
Tours for up to four guests
include Pondering Pinot Noir to
acquire a unique insight into this
special varietal. España, Italia and
Beyond showcases the passion of the
winemakers that create the scrump-
tious Nebbiolo, Sangiovese, Tem-
pranillo, Grenache, Albariño and
Aleganico. The Farmer, Rancher and
Outlaw tour wanders through the
back roads and takes a step 
back in time. In May, watch 
for A Simply Organic Adventure...
more details to come. Concierge
services and personal transportation
between local airports and accom-
modations is available.  

With Gee Gee as their guide, a group
of locals recently toured the wine coun-
try back roads of Paso Robles. Guests
Glenna Thompson, Leo Sharron and

Enjoying a specialized tour, are from left, Earl Cisco, Glenna Thompson, Jenni
Cisco and Leo Sharron. Standing is Tolo Cellars Winemaker Josh Gibson. 
Left: Gee Gee Mainini, owner of Paso Robles Wine Glass Tours.

Earl and Jenni Cisco shared a day of
touring, wine tasting, fine food and
good conversation! After casual coffee 
at Amsterdam Coffeehouse to get
acquainted, the day begins. 

The first stop was Bodegas 
Paso Robles. Winemaker Dorothy
Schuler greeted everyone with barrel
tastings of six wines and finished bot-
tle blends of five more special
Spanish and Portuguese varietals.
Dorothy shared some amazing facts
about the varietals, their handling
and the types of barrels used in her
winemaking. 

Throughout the tours, Gee Gee
pours SanTasti, the world’s first
palate cleaning beverage created by
two Cal Poly students. All it takes 
is a couple of ounces, some swish-


