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Hotel Cheval, meaning “horse hotel” in French, and aptly offering rooms named after historic 
racehorses like Rosebud and Hightower, fits right into Paso Robles’ chic-yet-countrified 
surroundings. A city equally known for its rodeos and ranches as for its renowned wineries, 
juxtaposes rural simplicity with cosmopolitan refinements, best exemplified in the businesses 
and restaurants lining the quaint downtown City Park. 

AROUND TOWN

Hotel Cheval 
1021 Pine Street 
Paso Robles, CA 93446 

For more information  
Call 866-522-6999 
Visit www.hotelcheval.com

HOTEL CHEVAL       An Equine, Canine & Wine Getaway
By Jamie Relth

Hotel Cheval, located just off the square and steps from some of 
the area’s best eateries, sets the standard for this unique Paso Robles 
cultural mélange, offering visitors a boutique inn with the charm and 
hospitality one might expect from a small-town B&B, and the high 
caliber amenities and luxuries of a big-city hotel. 

Luring tourists to the trough is the classy Pony Club, the street-side 
lounge featuring an impressive horseshoe-shaped bar serving local fine 
wine and beer. The Pony Club, which attracts a full house of vinophiles 
and features regular live music and entertainment at night, by morning, 
serves as the breakfast dining room for hotel guests.

Visitors can pass from the lounge into the private Mediterranean-
style inner courtyard to enjoy a glass of wine at one of the cozy outdoor 
seating arrangements clustered around artfully designed fireplaces  
and fountains. 

After an evening’s repose by the fire or out on the town, guests 
adjourn to one of the sixteen surrounding suites — rooms proffering 
privacy and elegance enough to feel more like up-scale apartments, 
with a real metal key to fit the image. Amid unique accents like horse-
hair courtesy signs and giant wine cork decorations, a Luxury Suite 

like the Hightower invites indulgent relaxation with lofted 
ceilings, plush California King beds with down comforters 
and 400 thread count cotton sheets, craftsman furniture, 
flat screen televisions and every amenity from Gilchrist & 
Soames soaps to a nightly turndown service of premium 
dark chocolate squares. 

And the luxuries are not reserved for human guests 
only: for a $30 daily fee, Hotel Cheval proudly welcomes 
dogs up to 80 pounds, providing canine creature comforts 
such as Buddy Biscuits, doggy beds, clean-up bags and 
food and water bowls. 

In short, for lovers of all things canine, equine and wine, 
Hotel Cheval is simply divine.  
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Vino +Therapy Studio
Get Pampered by the Vine, While Drinking Local Wines*

L
uxury Destination” may not be the first 
idea that comes to mind for a town 
whose name means “bog.” Nevertheless, 
Atascadero — just a few miles south of prime 
Paso Robles wine country – was originally envisioned 

and planned as a utopian society, exactly 100 years ago, by a 
man named E.G. Lewis. And with the help of The Carlton Hotel, 
Atascadero is exactly that: a paradise where weary wine tasters 
can put up their feet and indulge in food, wine, spa treatments 
and more. 

Originally built in 1929 as the upper-echelon annex of the 
more menial Atascadero Inn, the property has changed hands 
and titles numerous times over the years. But, according to the 
hotel’s history, in 1931, erstwhile-owner Nola Tunks gave it a 
name that stuck: “The Carlton, a more distinctive name well 
known in the east and associated with hotels of high standing.” 
Tunks can also be credited for adding the now-vintage neon sign 
which graces the stately historic building today.  

“

By Judith Amber

The bubbles swirling around my feet remind me of 
champagne, but the champagne is in the tea (Raspberry 
Champagne) that I sip while receiving the warm foot 
bath that begins every visit to the Vino + Therapy Studio. 
The tea is accompanied by a cheese tray and a delicious 
port-infused truffle so that many senses are soothed 
and satisfied simultaneously. 

As Nena Benson, the owner, rubs my feet, she 
tells me that she has carefully researched the use of 
wine in spas before opening the studio. It is rumored 
that Cleopatra bathed in wine musk and a fact that 
many spas in Europe have incorporated wine into their 
services for years. I ask if the wine angle is a trendy 
gimmick and receive an emphatic “No!”  

“There are many benefits of reservatrol (a key 
ingredient in wine). It has many anti-aging properties 
but because we would need to drink hundreds of 
glasses to reap the benefits, drinking isn’t a practical 
way to get them. The skin is very porous, so it easily 
soaks up whatever is put on it. The reservatrol absorbed 
in each treatment at Vino + Therapy is the equivalent of 
1,000 glasses of wine!” Nena explains. 

Treatments at the spa include: massages using 
grape seed oil ($45-125); pedicures and foot treatments 
($35-55); dermaplaning and peels ($100-150); facials 

($15-35);  eyelash treatments ($15-55) and various “facial 
journeys”.  The description of one facial is so enticing that 
on my next visit I’ll succumb to the Cocoa-Cab Facial:

“ Indulge in a delectable treatment rich in age-
fighting reservatrol found in our crushed grape 
seeds and red wine extract. Let your skin drink 
the benefits of the poly-phenols, vitamins and 
antioxidants from luscious dark chocolate 
and green tea... Coco Cabernet delivers divine 
decadence without the calories!”

After a massage that is both relaxing and therapeutic, 
I get dressed and go around the corner for my free wine 
tasting at the Wine Barrel. Each month a different local 
vintner/wine is featured; fittingly, wine from Opolo 
Vineyards in Templeton was the finale of a truly opulent 
experience.

Vino+ Therapy Studio  
5990 Entrada Avenue (off El Camino) 
Atascadero, CA

For more information 
Call 805-466-8466  
Visit www.vinotherapystudio.com

The Carlton Hotel 
A Legacy of Luxury 

By Jamie Relth

CONTINUED ON NEXT PAGE
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* Quote from Spa Brochure
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When the right cheese meets the right wine at the right time, 

something magical happens that is greater than the sum of its 

parts. Unfortunately, there is no perfect science to conjuring these 

flavor-profile-boosting pairings. It’s an art that involves a strong 

palate, great connections in the wine and cheese industries, a fair amount of trial and 

error and a bit of good luck. This is why those looking for a truly memorable, utterly 

indulgent pairing experience would do best under the guidance of an expert in the 

field of serendipitous coincidences.  

Vivant Fine Cheese
                               Cheese and Chance 

By Jamie Relth

LIST OF PREVIOUS 
WINNERS
You could be next! 

Nicole M.
Helen B.

Barbara B.
Kelly F.

Miriam C.
Ed W.

In its hey-day, celebrities like Jack Benny, 
Bette Davis, Fred McMurray, Dick Powell and Ralph 
Bellamy soaked up the Atascadero dreamland from 
the cozy perch of The Carlton’s suites. The inn fell 
into disrepair in the ’80s, but since its restoration in 
2005, it has offered modern-day visitors an updated 
version of its former glory. Its 52 rooms boast 400 
thread-count linens and down comforters; spacious 
bathrooms offer both a marble bathtub and a 
separate shower; and courtyard rooms and suites 
open out to the second-story Tuscan-style patio on 
the interior of the hotel—a perfect location to enjoy 
an afternoon lunch or evening appetizers and wine.

The Carlton Hotel’s location, however, is 
conveniently located near many other tempting 
wine-and-dining venues: it shares a corner with 
gourmet eatery the Colby Jack’s Brie Lauren Bistro 
as well as a pastry shop, and such wine-themed 
stops as Haven Wine Bistro, Vino + Therapy Studio, 
Yoga in the Vines and the Barrel Room tasting bar.

While wine is the focus of many guests of the 
hotel today, visitors can still get a taste of the original 
vision for Atascadero, just a block away where the 
grand dome of the Atascadero City Hall nears 
completion on its renovation—just in time for this 
year’s Centennial Celebration in October 2013.

CONTINUED FROM PAGE 37

The Carlton Hotel     
6005 El Camino Real  
Atascadero, CA

For information  
Call 805-461-5100 
Visit www.the-carlton.com

AROUND TOWN
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At Vivant Fine Cheese in Paso Robles, you’ll find just the right cheese-pairing chaperon in owner 
Danika Reed, a master of happy accidents.

An Atascadero native, Danika ended up in the Dairy Science program at Cal Poly somewhat by 
chance, but, once there, was surprised and delighted to discover that she actually loved the field. The 
epiphany set off a chain of fortuitous adventures in virtually every possible sector of the cheese industry, 
from production to marketing to brokering to risk-management, from Wisconsin to LA, and finally back 
home, where she opened Vivant Fine Cheese in 2006.

In much the same way that fate seems to have chosen to match 
Danika with cheese, she now offers wine lovers a tasty twist of fate 
by finding those magic combinations of cheese and wine that turn an 
ordinary sip into a sumptuous experience. 

She notes that while there is no way to really predict what combo 
will work best, in general, Brie and other mold-ripened cheeses go 
well with bubbles, milder cheeses suit subtler white wines, and 
bigger Zins and Cabs will benefit from strong cheeses like bleu 
cheese. But rather than leave it to fate, she offers the following 
proven pairings for a tasting that won’t disappoint:

Owner Danika Reed,  
a master of  
happy accidents.

1Jada Vineyard 2009 Jack of Hearts 
with Cocoa Cardona Cheese
Generous tannins and flavors of currant, ripe 

plum, pomegranate, minerals, hazelnut, and toffee in 
Jada’s outstanding Petit Verdot blend meld with the 
unique cocoa powder-rubbed Cardona aged cheese 
for a rich and exquisite pairing. 

2Hammersky 2008 Naughty Princess Viognier 
with Kokos® Coconut Cheese
Danika says the light, dry and crisp qualities of 

Hammersky’s Viognier, matched with Kokos Coconut 
Cheese, a cow’s milk cheese made with a dash of 
coconut cream, offers a sweet and memorable treat 
for the taste buds.

3Thomas Alexander 2010 Le Pitchoun 
with Taleggio Cheese
This big, decadent Grenache blend from 

Thomas Alexander turns from delicious to 
transcendent with the help of the pungent Taleggio 
cheese, a semi-soft aromatic variety from the 
Valtaleggio region in Italy known for its tangy, meaty 
characteristics.

Vivant Fine Cheese  
840 11th Street  
Paso Robles, CA

For Information 
Call 805-226-5530 
Visit www.vivantfinecheese.com 


