Writing Samples from Grace Woods
gracewoods@gmail.com
(925) 285-8946

Sample Press Release

Crossing Boundaries from East to West

 SakéOne once again teams up with Asian Synth-Pop band The Slants in support of their Spring 2011 “How the Wicked Live” tour

January 31, 2011, Portland, OR – SakéOne will continue to back the band that exemplifies the qualities of G, their bad boy of sakés.  Through five national tours, the Portland-based band The Slants have pushed boundaries with their “Chinatown Dancerock” and adventurous lifestyle.  Getting thrown out of one Portland venue for excessive fire-breathing was not enough to scare away the Vice President of Marketing for Oregon-based SakéOne, Dewey Weddington.  On the contrary, Weddington invited the edgy rock group to perform at the Forest Grove, Oregon Kura (brewery) two years ago and has been happy to align his modern, Oregon craft Genshu Saké  “G” with this high energy group ever since. 

In fact, the Slants’ ability to consistently challenge perceived notions about Asian-American rock fits in perfectly with the appeal of SakéOne’s unadulterated, undiluted style of Saké, known as G.  Like the Slants’ “How to Live Wicked” tour that begins in Boise, Idaho on April 10th and ends in Nashville, Tennessee on April 23rd, G Saké traverses the zone between East and West, pairing the subtle flavors associated with traditional brewing with the big fruity and spicy flavors that suit the American palate.  

To achieve this balance between East and West, Brewer Greg Lorenz uses different yeasts and aging times to create a Junmai Ginsho Genshu (a blend containing nothing but undiluted, pure, premium sake).  Unlike the lighter, traditional styles of saké most popular in Japan, the lack of dilution in this Genshu style saké leads to a bolder, deeper flavor profile that Americans can enjoy with hearty mushrooms, salmon, and a variety of shellfish and cheeses.  Like the original music of the Slants, G Saké is a modern twist on an old classic.

And that twist is uniquely American.  Young tastemakers will be pleased to find that the heartiness of G Saké also cuts through the fat of Western staple foods such as hamburgers and fries.  Given typical touring fare, concert goers won’t be surprised to find G Saké in every hotel room along the tour route, in the hands of their favorite rockers.  Drummer Tyler Chen admits he will be drinking G Saké straight out of the bottle most nights.  Bassist Simon Tam says “there’s nothing more perfect to come home to after a long tour than a cold glass of G Saké.”  The release of a new acoustic album at the end of the tour promises to make their homecoming quite the celebration.

G Saké celebrates the “How the Wicked Live” tour in mid-March by adorning G Saké bottles with unique neck labels that contain a code for a free Slants mp3 download of The Slants track “Heartbeat as Heaven” and a link to the “How the Wicked Live” music video.  The Slants continue to show their love for G Saké by incorporating the beverage into video webisodes and vehicle decorations among other creative outlets.

More about SakéOne: Since October of 1998, SakéOne has been the world’s only American Kura (brewery).  With strong ties to tradition and its Japanese roots, SakéOne is the leading producer of "Ginjo" (premium) grade Saké in the U.S. With a set of four premium Sakés produced and bottled under its own Momokawa label, the company set out to develop new products that would help fill the growing demand for premium Saké. Defining a niche for fruit-flavor-infused Saké, SakéOne also launched the Moonstone brand, becoming the first company to bottle a new category of flavored Saké . SakéOne began bottling G Saké in 2005 in response to a lack of sakés on the market that catered to American taste sensibilities.  













































Sample Press Release

Benziger Family Winery wraps 2010 with ‘Business of the Year’ 
Recognized for industry excellence and contribution to the community, a first for a winery 

Sonoma, CA, Jan xxx, 2011 – Recently the Sonoma Valley Chamber of Commerce had an awards ceremony to recognize the Benziger Family Winery and its sister business, Imagery Winery, as the 2010 ‘Sonoma Valley Business of the Year’.  Based on nominations from the community, the Chamber’s Selection Committee unanimously voted to honor Benziger for serving as a model of industry excellence and for contributing time and resources to local non-profits and schools. “It’s great to be recognized by all the folks in the Valley. And to be the first winery awarded in an area that’s built around wine is an extra honor,” commented executive winemaker, Mike Benziger.

Leadership Began with Sustainable Growing
Prior to receiving this award for their community efforts, Benziger earned its reputation as a “green winery” by implementing Biodynamic® farming methods in the mid 1990’s.  The entire portfolio of wine is certified sustainable, organic or Biodynamic®.  The Bay Area and Sonoma County Green Business Awards and The National Resources Defense Council have also recognized Benziger for their environmentally sensitive business practices such as the utilization of predator-prey relationships in the place of pesticides. 

Their top caliber wines, such as the 2006 Tribute Bordeaux blend, with deep fruit character and flavor reflect the distinctive health and vibrancy of vineyards that have benefited from extensive work to reinstate natural wildlife balances. Benziger added ponds, gardens, cows, sheep, chickens and a wildlife sanctuary to successfully preserve the ecology Sonoma Valley is known for.  These sustainable practices support the “farm to table” lifestyle the Benziger family lives every day. Critics such as Will Lyons of the Wall Street Journal have claimed that as a result, such Biodynamic® wines “are marked with a purity, silkiness and concentration rarely found in other wines.”

Record of Community Involvement
In addition to nurturing the winery ecosystem, Benziger Family Winery and Imagery Estate Winery support programs that greatly impact the local community.  As individuals, Benziger team members have served on over a dozen local boards, including The Governor's Council for the Disabled.  Additionally, Benziger family members coach a number of local sports teams and help out at local schools and fire departments.

As a company, Benziger has made major contributions to several Sonoma Valley schools and associations such as the local Boys and Girls Club.  Benziger also started the organization PATCH (Parents and the Community Helping) at the Sonoma Valley High School.  Additionally through the popular Harvest Wine Auction skits, the “Bad, Bad Benziger Boys” have raised hundreds of thousands of dollars for local charities, all the while encouraging community members to volunteer.  

Benziger team members demonstrate their volunteerism by mentoring children through the Mentor Alliance and by giving their time to such worthy organizations as Mines to Vines and the Bay Area Ridge Trail Council.
 


Roots in the Community
Benziger began supporting the local ecology and community when Bruno Benziger and his seven children put down roots in the Sonoma Valley 30 years ago.  "It's a life's work to make a wine that is ultimately connected with a place and the people who farm it," asserts Mike, who has worked in the wine business his whole life.  After a short period of spraying for pest control, the Benzigers took the advice of Biodynamic expert Alan York and decided to give live back to their property.  The transition from modern farming to Biodynamic® in the mid 90’s enabled the land to yield more authentic tasting wines. This result led the winery to implement a company-wide sustainable farming program for all of their growers.

Today, over a dozen Benzigers are active in their winery business, ensuring that the land and the community will benefit from their generosity for generations to come.








































Sample Pitch

Bar Bambino’s Labor of Love: a gluten-free pasta you can’t find anywhere else.

January 24th, 2011: Savvy San Franciscans are already accustomed to discovering treasures at the Mission café and wine bar, Bar Bambino.  From an obscure dark Italian beer Bruton 10 to the Central European influence of paprika in the Italian dish pollo alla cacciatora, diners have learned to expect the unexpected.  With their innovative gluten-free pastas, Bar Bambino continues to offer patrons with celiac disease the rare opportunity to raise their expectations.  

Although local restaurants such as Slanted Door, E & O and even P.F Chang’s offer gluten-free options for rice noodles, gluten-sensitive foodies can never order the hearty pastas they crave at European-style restaurants.  They often ordered “gluten-free” entrees only to fall ill as a result of an overlooked soy sauce, malt vinegar (both contain gluten) or gluten-contaminated pan.  This remains the case even though J. Walter Thompson named gluten a frequently cited consumer concern to which big brands must respond in 2011.  


Luckily for these gluten-sensitive eaters, sous chef Ben Robert considers gluten-free pasta more than just another rare find on the Bar Bambino menu.  Ben decided that his girlfriend Allison (another gluten-sensitive eater) shouldn’t have to forgo what was often the most desirable dish on a menu.  He set out to master a technique that local chefs have long been content to avoid.
    

Unlike rice noodles, the higher starch content of a gluten-free European pasta means it is less durable and can easily take on a mushy, deteriorating texture when cooked.  Ben believes the key to combating this issue is in the ratio of the various alternative flours he uses to make Bar Bambino’s gluten-free pastas.  Depending on the dish, Ben uses a small amount of xanthum gum and a mixture of potato, brown rice, tapioca, quinoa or corn flour to achieve the ideal consistency.

The result is pasta with surprising elasticity.  And while the alternative flours up the price point of the meal, diners who find gluten intolerable for their systems are more than happy to support Bar Bambino in its quest to provide them with more options.  Since there are less than a handful of San Francisco restaurants offering European-style gluten-free pasta (Bacco is another), a growing number of gluten-sensitive foodies are coming to Bar Bambino on a regular basis to taste Ben’s latest pasta creations.
















Sample Pitch

Undeniably Natural: Jackson Hole and Bunnery Granola

February 9th, Jackson Hole WY- Visitors to Jackson Hole cannot deny the incredible force of nature and history of Wyoming’s majestic landscape, and this experience can be summarized in a taste of Jackson Hole’s own “Bunnery” granola.  One bite of the sweet, natural clusters evokes the sheer power and authenticity of Wyoming’s Rocky Mountains, Grand Tetons and Yellowstone Park. I know, I know, it sounds a bit ridiculous, but these locally sourced oats are having such an impact that celebrities such as Rachel Ray and Sandra Bullock haven’t been able to resist stopping by for a bite.  In the last 30 days, even bad bay Robert Downey Jr. felt seduced by the wholesome oats, sunflower and millet (OSM as the Bunnery calls it) churned out by the Jackson Hole bakery.

So what is it about the lofty peaks surrounding Jackson Hole that inspired the creation of such a no-nonsense, raw goodness granola?  After 45 years as an executive in the premium wine business, Frenchman Gerard Yvernaut fell in love with the homey mountain destination.  Like the energetic, fit consumers of Bunnery granola and oatmeal, Jackson Hole is an ever-present reminder of just how good life can be when you treat the body and the land as a temple.  It is with this sanctity in mind, along with his formal education at the famous Hotel School of Lausanne, that Gerard seeks to bring Bunnery natural foods to the rest of the world.  

At first glance, the differences between The Bunnery and other brands can be hard to spot, but not to the savvy granola enthusiast.  Little distinctions, like the use of honey instead of evaporated cane juice or corn syrup and the Bunnery’s refusal to use “natural flavors”, serve as big green lights for health food fanatics.  While many shoppers mistake “natural flavoring” as a healthy alternative to artificial flavoring, health-conscious consumers are growing more and more skeptical of these lab-produced “natural flavors.”  And as far as sweeteners are concerned, consumers are beginning to look for ingredients that their grandparents could recognize, such as molasses and honey.  And even if you haven’t read up on the health benefits of every ingredient (research abounds in the blueberry and cranberry field), Bunnery granola just tastes better.  

Maybe it’s the fact that every batch of granola is hand-crafted by just a few good people in Jackson Hole that makes it taste so delicious.  Or maybe it’s the beautiful mountain on the packaging, designed by the same five Bunnery employees who make the natural foods, that causes every variety (six flavors including pancake and waffle mix) to fly off the shelves.  Either way, Gerard knows the typical Bunnery customer well and wouldn’t be surprised if Michael Phelps is the next big celeb to walk through the bakery doors, demanding some real, hearty nourishment in the form of Bunnery granola.  

Bunnery natural foods are currently available in specialty retailers in several mountain states, such as Utah, Wyoming, Idaho and Montana and at the online store, bunnerynaturalfoods.com.  








Sample Bio

Collin Peter Casey

The youngest of three brothers, Collin Casey grew up next to his mother’s apron while she cooked bread for sale out of their home.  So instinctual was Collin’s connection to fine food that at ten years old, he could often be seen in a suit and tie in the window of a fine restaurant, appreciating gourmet cuisine with his mother.  Much to his parents’ surprise, however, Collin veered away from culinary school and set his sights on a career as a hospitality specialist.  At just eighteen years old, he grew a beard to be taken seriously and thus facilitate purchases for his growing wine collection as he began to pester local sommeliers to let him taste and buy wine. 
 
Although Collin has experience opening and managing San Francisco’s Baker & Banker restaurant, he cut his teeth as Assistant Wine Director for Ken Collura at the Oregonian’s “Restaurant of the Year,” Andina.  For a decade, Ken ran the world’s largest wine program, and for two years he taught Collin to trust his palate and to apply his knowledge evenly.  Collin took this advice and hit the ground running as a consultant for Grand Cru LLC and then as Sommelier for La Mar Cebicheria Peruana, where he worked with Master Sommelier Emmanuel Kemiji and one of the most successful chef and restaurateurs in the world, Gaston Acurio.  Often the youngest man in a room of great mentors, Collin grew to appreciate that when you’ve got it, you don’t need to flaunt it.

One wine in particular reinforced Collin’s love for success in understatement.   He recalls opening a bottle seven years ago of 1985 René Angle Vosne Romanée and letting it sit upon the table without much ado.  Every five to ten minutes, the aromatics of the wine doubled until this twenty year-old wine seemed to be three feet from his face.  Collin learned from this discovery not to judge a wine too quickly and to revel in the unexpected.  This experience mirrored Ken Collura’s teachings of perceiving a wine based on its correctness and its balance rather than its previously known stature.  After all, of what importance is the rating of a Pinot Noir that sends your mind to the vineyards of France and Italy in World War Two, when winemakers dodged explosions to spray copper sulfite on their vines?  Like his family before him, Collin treats every good wine like a magical gem; a time capsule of memory.

It is for this reason that Collin treasures dynamic, sustainable, eclectic and affordable wines made in small lots on family farms, a preference that aligns perfectly with Bar Bambino’s green, family-centered ideals.  Such terroir-driven wines tell the story of people who make wines out of a true love for viticulture.  Like these farmers, Collin believes that yeasts should come from the vineyard property and there’s no reason why an Italian wine should have a strong aroma of French Oak.  Collin believes a wine list can adhere to these principals while still hitting all the high points of what Italy, Germany, Austria, Hungary, Southern France and Spain have to offer.  

In addition to selecting new wines in the under-sixty dollar range and new cocktails utilizing Muscat Canneli and other lesser-known wines, Collin is excited to share his love of Old World tradition at Bar Bambino by carrying on the wine list focus on Central & Eastern European as well as Northeastern Italian selections, simultaneously offering great value and special gems.







Sample Bio/ Brand Origin Story

Trevair: Life on the edge, at any ability

Adrenaline junkies get a high out of life, putting their lives at risk for the endorphin rush of a fight-or-flight experience.  But what about those who have suffered from a life-threatening experience or those who were born with little ability to take risk of any kind?  Alternative sports activist Trevor Snowden seeks to give the extreme freedom of action sports to just these people.  Through his wheelchair feats and innovations, Trevor receives a real rush from giving the gift of autonomous adventure.  

Fourteen years after a snowboarding accident left Trevor paraplegic, Trevor boasts a resume of accolades that exceed the fanatical escapades of his walking life.  In 1999, he became a champion in the dual slalom and downhill events for NORBA (National Off-Road Bicycling Association). Shortly after, Trevor designed a powered chair with a 5.5 horsepower engine, capable of traveling at thirty-eight miles per hour and engaging in drag racing and other sports.  This invention and others like it aided Trevor in jumping over cars and pools, going up and down wide rails, jumping out of vans, crawling down rocks and more.  In fact, with the help of his business partner Jonathan Kaplan and a local mountain bike designer, Trevor broke a world record by jumping fifty-five feet in his off-road wheelchair in 2002.

From one event to another, Trevor increased his ability to go where he wanted to whenever he wanted to.  Just prior to breaking the world record with his fifty-five foot jump, Trevor decided to jump over a giant pond at the Kirkwood Ski Resort Spring Jam event in Kirkwood, California.  So he readied himself on the salted runway and held on tight to a rope that extended from him to a snow mobile.  His first attempt failed in a shocking splash, but his second try, begun in wet clothes and to the astonishment of the crowd, cleared the forty-foot pond.  Trevor’s immoderate dedication led to more wheelchair modification designs, features at the annual Abilities Expo in LA and to his own Wheel Chair Super X event. 

Wheelchair Super X, now in its second year, is a fun obstacle course built for uninhibited play in a wheelchair or, even better, in a Scootair.  The course contains ramps, bumps and turns that can be maneuvered by participants of varied ages and levels of disability.  The courses’s ideal vehicle, the Scootair, is a highly maneuverable scooter equipped with independent front and rear suspension, which is more effective than typical shock and coil suspension.  Extremely versatile, the Scootair features detachable wheels and front-end Scooter implement, a fold down seat and the ability to brake and park.  Add to that an extremely efficient motor hub with high torque and a top speed of seventeen miles per hour, and you have what constitutes a rad expansion in the activities that people with disabilities can enjoy.

In addition to removing the nuisances of chains, sprockets, pulleys and belt drives from a typical scooter, Trevor also removed the additional weight of the frame.  By decreasing the weight of the Scootair frame from the previous version’s eighteen and a half pounds to the 2011 prototype’s nine pounds, Trevor created a recreational vehicle that is easier to pick up and easier to maneuver than a typical scooter or wheelchair.  The entire Scootair weighs just fourteen and a half pounds, a weight achieved through the patented use of KVA stainless steel.  Other chairs need to have thicker-walled frames because the metal isn’t heat treated in this special way.    Lastly, the Scootair is plush and soft so it can take a beating while the participant enjoys the ride.

Trevair Inc., the encompassing brand behind the Scootair, Wheelchair Super X and the Trevair clothing line, exists to inspire and allow people with all different disabilties to participate in the their most limitless life.  Trevor wants to make “the ‘raddest’ stuff the disabled have ever had”, and he is succeeding masterfully.  The success of Trevair can be seen in the faces of the kids that get into a Scootair at Wheelchair Super X.  The message of sovereignty also comes through in the logo emblazoned on Trevair hats.  The silhouette of Trevor with hands raised in the signed language symbol for “I Love You” shows that Trevor has love for all people and wants them to live a life in which they can be champions and take risks.  The adaptability of the clothes and shoes to go from everyday wear to racing wear says that the wearer can in fact go where he or she wants to go, do what he or she wants to do whenever he or she wants to do it.  And who knows, in the course of making the wheelchair industry more radical from head to toe, Trevor could be in the process of spawning a new Paralympic sport.

So what is the key to living life the Trevair way?  It’s hard to imagine a maverick lifestyle when one lacks the use of one’s legs.  “Determination is the key,” Trevor insists, “wheelchair or not.”  Trevor’s persistence stems from a faith he embraced even before the accident that partially paralyzed him.  Prior to his injury, he heard the voice of the Holy Spirit asking him if he was ready.  When he finally decided to let God into his heart, he enjoyed a state of complete surrender, asking God to do whatever he needed to do.  Years later, Trevor is “glad to be on this side of God.”  He is truly grateful to be promoting an active lifestyle through his products- products for disabled people, made by disabled people.  He wants those like him to know that no one can tell them what to do or more importantly, where they can go.  This empowerment of choice is the extreme freedom that keeps Trevor high in the air and high on life.
  





























Sample Marketing Copy (Portions Used in Website Sections and Brochures)

Delivering Nature’s Miracles: 
How Sabor Mexicano is putting the fresca back in salsa fresca
A good salsa is a side dish in itself.  A step above the typical condiment, salsa is synonymous with freshness. Mexican food lovers are therefore surprised to discover that the following preservatives are commonly added to their salsa: phosphoric acid (bacteria regulator), potassium sorbate and sodium benzoate (yeast/ mold regulators), sodium bisulfite (color and freshness maintainer), calcium chloride (crunch maintainer) and xanthum gum (texture maintainer). Such culinary inventions have not only been linked to cancer, obesity and hyperactivity, but they have also taken the fresca out of salsa fresca.  Not everyone, however, has decided to overlook the blessing of freshness, deep color, and chunky crunch in a natural tomato.  Jorge Saldana of Sabor Mexicano continues to trust in Mother Nature’s miracles.  
Jorge’s faith in Mother Earth’s ability to produce flavor revelations inspired him to create his own line of homemade salsas.  Using ingredients from their own organic farm in Guerneville, Sabor Mexicano provides Bay Area residents with preservative free, uniquely customized salsa delivered straight to one’s doorstep.  Customers can simply go online and choose ingredients they would like in their salsa. For example, they can choose from over thirty varieties of hot peppers, and Jorge aims to have hundreds of varieties of peppers on his salsa menu in the near future.  At the click of a button, chefs make the salsa, place it in a jar, label it and deliver it to your home.  With the help of refrigeration, this personalized salsa can last over a week.
And for Jorge Saldana, this vision of an unprocessed life is extremely personal.  His passion for salsa stems from his wonderment at his mother’s achievements in the kitchen.  Imagine a different salsa made from scratch for every meal and perfectly paired with the elements of that meal.  Whereas some Latino households might make one batch of salsa for the week, Jorge’s mother would conjure up a salsa every couple hours.  Such a feat required close to one hundred different recipes.  
Jorge packs Sabor Mexicano’s salsas with a vast array of surprises from the soil.  For example, the roasted pumpkin seed salsa and the dried shrimp salsa that his mother taught him to make both contain chile de árbol, an ingredient that gives each a smoky flavor and darker color. At its opening in 1994, Jorge’s Berkeley restaurant Cancun only offered two salsas, but now Cancun showcases ten mainstay salsas and at least ten more that change on a daily basis.  Jorge’s favorite is the “infierno” salsa, a spicy mixture of roasted habanero peppers, roasted tomatoes, caramelized onions and fresh cilantro.  Jorge explains how the freshness yields the “dynamite flavor.”  Even the “traditional” salsa creates a sensation with its simple components of roasted tomatoes, roasted chile de árbol, garlic, cilantro and onion.  Similarly, the “salsa verde” incorporates a green tomato to achieve a refreshingly distinct taste. 
Such diversity of flavor begins on the Saldana farm where, as in Saldana’s Cancun, Tlaloc and Chilayo restaurants, successful meals are made from the ground up.  The farm consists of 112 acres nestled among the redwoods of Guerneville, California.  For five years, the Saldanas have cultivated roughly just ten acres of the land for growing the organic produce used to create their salsas.  The land sustains many varieties of tomatoes and peppers, as well as cucumbers, squashes, cilantro, leeks, lettuce, spinach, corn, watermelons, apples, eggs, chickens, goats, horses and much more. To make matters healthier, the farm stays completely hydrated solely by natural spring water gathered on its property. Jorge visits the farm every weekend and during the week to toil in the fertile terrain.  He says the work is well worth the flavor and the health benefits that the farm provides his family and his customers.

When he harvests the gifts of the farm, Jorge thinks of his father and mother, those who taught him to farm and cook in a way that triumphs simplicity.  Although his father did not live to see the farm, he would be proud to know that he trained his son well in farming techniques.  When his mother Luisa was alive, she loved to give Jorge advice and encourage him to make everything from scratch.  Jorge passes on this education to his ten-year-old son and seven-year-old daughter, each of whom grow more accustomed each day to being around animals and cooking without relying on pre-packaged goods.  

And in true Bay Area fashion, the Saldanas invite customers to visit their farm to experience the blessings of their wholesome work. A beautifully remodeled cabin and a five bedroom Victorian home sit on the property; the future of Sabor Mexicano’s Bed and Breakfast and events destination.  The light through the trees, the trails weaving through the landscape, the adjacent botanical gardens and the view of the mountaintops all add to the magic of the farm.  

With the opening of his Guerneville property to visitors, Jorge Saldana continues to advocate for an appreciation of the earth’s seasonal phenomena.  And the high ceilings, large space and salsa bars at Cancun, Chilayo, and Tlaloc show how Saldana restaurants encompass the welcoming openness of the farm itself.  Although Jorge has been serving many customers a day with original salsas and lard-free, organic meals, he still won’t concede to his mother’s claim that he has outdone her as a chef.  He does admit, however, that like his salsas, the food he serves is “beautiful” inside and out, made with love and appreciation for flavor and nourishment.   With this philosophy of gratitude for life’s natural gifts, Sabor Mexicano promises unadulterated deliciousness for years to come.
























Sample Advertorial

Nick’s Lounge

There was once a historical dive bar in South Berkeley called Nick’s.  Begun in the 1950’s, the bar persisted through the community activism of the 60’s and 70’s, a slue of various owners and the changing tides of the economy.  Today, after an extensive renovation done by owner Brian X, Nick’s is still a community stronghold, but it’s no dive.

A blue gem on an unassuming street, the newly painted outside and inner walls bring a freshness to the place.  New sinks, the absence of cracks in the floor, and the new plumbing give the place a revived air.  The bar is clean and well lit, complimented by a slick digital cash register.  

Three TV screens, a bright Internet jukebox, and a Spectrum electronic dartboard convey the message that this is a new Nick’s.  And Nick’s new, almost oceanic vibe is distinctly Bay Area.  The bar boasts local Hangar One Chipotle vodka and the dragon fruit-laden Absolut SF among other local jewels.  Guests will find at least twentyfive beers by the bottle, including affordably priced Brother Thelonious, Prankster Ale and Imperial Stout.  Owner Brian X comments that Thelonious Monk is the patron saint of the bar, pointing to his picture on the wall.

And in fact, it was music that inspired Brian X to commandeer Nick’s.  An old staple of the music scene, Randy Moore will be playing at Nick’s and other blues acts are soon to come.  Karoake night is also drawing crowds.  And it’s no surprise, considering the lively and loyal nature of Nick’s steady customers.  

On your first trip to the bar, don’t be surprised if you get a welcome hug from one of the long-time Nick’s enthusiasts.  Austin Horn, for example, has his own “Hornbuger Night” when he cooks his special recipe of hamburgers for Nick’s guests.  Another regular, Kelly, will tell you the history of the bar with great tenacity.  And East Coast transplant and owner Brian X will be there to introduce you to the amazing characters that frequent his new and blue establishment.  

Brian X, previously an ESL teacher in Thailand, has no plans to leave the Bay Area.  He smiles, clearly at home in his bar, and his comfort brings an easiness to everyone around him.  At the end of the night, he says it’s the bar that speaks for itself, full of narrative and laughter.  Come to Nick’s any night of the week and become part of the story.
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